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Let’s shake hands during the N.I.M.P.A. Convention in Booth 
Number 50, where we will be glad to discuss sausage me 
chinery with you .. . or visit our hospitality headquarters 
Room 434, at the Morrison Hotel, Chicago, where we'll k 
glad to meet you and your friends. 


John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. ¥. 


Sales and service offices in principal cities 
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L-100 


Black rubber 
heavy-duty 
knee boot 

for general 
utility on 
wet-floor jobs. 
Sizes 5 to 12. 








— 
. lockrim STEEL TOE BOX 


High carbon, cold rolled steel, Austempered for added 
strength. Withstands heavy impact. Patented Lockrim* 
eliminates sharp edges that might cut down into sole, 
and locks toe box securely in place for life of boot. 
No other safety boot has the Lockrim* toe box. 











L-110 


Block rubber ankle boot for damp floor depts. 
Whole and half sizes 5 to 12. 
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WITH THOSE GOOD 


LEHIGH 
SAFETY 
BOOTS! 


@ Lockrim steel toe box keeps men’s toes 
Safe. 


@ Tough, carbon-rubber soles with anti- 
skid cleats, grip and hold on slippery floors. 


@ Sweat-proof boot-duck linings keep feet 
dry, sanitary. 


@ Broad, moulded rubber heels give longer 
wear, greater comfort. 


@ Added strength at back of heel for extra- 
long service; shaped to fit without chafing. 


@ Doubly reinforced at every point of wear 
and strain. 


These are the features that have made 
Lehigh Safety Boots standard in packing 
plants. Theyre built to protect feet... and 
prevent falls on slipper~ floors. They do 
both jobs well! 





























KOULD-HOLD 


Peoprigesen 


PROTECTS 
ALL THE WAY 


Wi 


Ww AAAAZ 


IN CHILLING 
AND STORAGE 


Quick acting Kold - Hold refrigeration plates have maximum 
cooling area and extremely fast pull down to make meat chilling 
quick and thorough. In storage rooms, too, Kold - Hold Plate 
Banks maintain required temperatures with less equipment . . . 
producing direct savings in installation and operation costs. 
Seamless, welded construction eliminates the necessity for in- 
ternal tubing and keeps the refrigerant constantly circulating 
through the plates. This principle develops the highest rate of 
heat acceptance ever attained with natural convection lowsides. 

And when your meats leave your plant, Kold - Hold Truck 
Plates protect their freshness straight through to destination. 
They ‘keep your truck interiors at a steady, low temperature 
throughout the entire day. Overnight, these plates are fully 
charged through a simple connection to your existing plant 
refrigeration system. In the morning, your “cooler room on 
wheels” is again ready to protect your meats on another long 
haul. With this system, spoilage losses are eliminated and sales 
are increased. 


Write for the complete catalog of Kold-Hold products today. 


IN 
DELIVERY 
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KOLD-HOLD MANUFACTURING CO, 460 E. Hazel St. Lansing 4, Michigan 
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| ts 6 a. m. : POWERMASTER DELIVERED 
| ty 12 noon: INSTALLED and OPERATING 


Putting in a Powermaster is quick and easy. Boiler, 
oi-burner, condensate return system and control 
panel are “packaged” in one compact unit, mounted = 
on a structural steel base. The O&S Powermaster “F3 
Steam Generator is delivered complete and—after - 
simple service connections—ready to supply all the 
steam you need. No extensive preparations to make. 
No costly foundation to build. No smoke-belching 
chimney needed. Installation can be made in as 
few as four hours without interruption to produc- 
tion. Write for latest bulletin. 








>= ovr 


No high, sooty stack is i 
needed ...a welcome 
contribution to com- 
munity cleanliness. 


IN! i 
Only a small, inex- 
pensive vent is re- 


“= quired tocarry off "f 
combustion gases. 
















ORR & SEMBOWER, INC. © $20 Morgantown Rd. © Reading, Pa. 




















Light Oil and Heavy Oil Units—15 to 150 h.p. 


ORR & SEMBOWER 


Fewenmavee 1 


STEAM GENERATORS 


) * REG, U.S. PAT. OFF. 
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There’s a 


WELCOME 








NO LOST FLOOR SPACE 
eases eas wrest PTA eT Ad 





























awaiting you at 


these TWO places 


Drop in anytime at Expeller Headquarters 
during the Independent Meat Packers 
Convention. Come for a chat... meet 
your friends here or bring them with you 
...if you say so, we'll talk about pack- 


ing plant problems, including Expellers. 


THE V. D. ANDERSON COMPANY 
1965 WEST 96th STREET « CLEVELAND 2, OHIO 


INNTDSISOIN) gemieed (aye alesis 
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Perttiit 


WITH THE ACO THERE'S 
NO ICE COVERED PIPES 
NQ DRIPPING WATER 
NO ODORS OR 
ICE BOX FLAVORS 
NO MEAT SPOILAGE 


ad 





MEET US AT THE SHOW 
Booth 14, NIMPA ConveNTION: 
SEE THE 


RUE REFRIGERATOR FAN 
RE Fiy CHASER FAN 


and also see the 


RY GERMICID-AIRE FAN 
IT’S NEW! 


A full line of the latest models will be on display. Members of our 
staff will be on hand to answer questions and advise you about increas- 
ing the efficiency and reducing the operating cost of your cooler, pick- 
ling room, freezer and storage rooms. 

Also how you can end jthe fly pest, once and for all, by installing a 
RECO Fly Chaser Fan in front of your entrance. 


EST. 1900 


Write for ir “i Tel Cp EX... 
flow charts, ELECTRIC COMPANY 
data sheets 


and complete Mfrs. Reco Fly Chaser Fans, Refrigerator Fans, Food Choppers, 
inhormetion Slicers, Mixers, and Peelers. 


2689 W. Congress Street, Chicago 12, Ill. 











HOY EXTENDS AN 


STAINLESS 
STEEL 





HAM AND 
LOAF MOLDS 


Invitation to HOSPITALITY 


Ours is an open door policy 
and your visit will be most 
welcome at our Hospitality 
Rooms*. .. See our Display 


Booth in the Ball Room. 


*Note: Our convention 
headquarters are at the 
Morrison Hotel. See Bulletin 


H. R. DE CRESSEY FRANK HOY for room numbers. 


HOY EQUIPMENT COMPANY ¢ MILWAUKEE ¢ WISCONSIN 
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VISIT OUR HEADQUARTERS 
ROOMS 330-331 THE HOTEL MORRISON 
DURING THE CONVENTION 




















THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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Our Headquarters, 
NIMPA Convention... 











Suite 429 





























We will be there to welcome our many good friends! 
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INDEPENDENT 
CASING CO. 


CHICAGO 9, ILLINOIS 





our 40*4 Anniversary 
































Invitation 








We are looking forward to greeting you once again and extend a most 


cordial invitation to visit our exhibit at the NIMPA Convention 


BOOTHS I7 and 18 
MORRISON HOTEL 


You will want to inspect the stainless steel single Advance Oven on 





display and learn first-hand of its many 


outstanding features. 


If you are unable to attend 
this year’s convention, 
write for full particulars 
on the new Advance 
Oven. 


ADVANCE OVEN jie 


COMPANY 
700 SOUTH 18th STREET + ST. LOUIS, MISSOURI 








BUNN TYING MACHINES 


Look for Us 
Booth 46 
NIMPA CONVENTION 


are used 
by packers 
for tying 
SAUSAGE 
BOXES 
: 
PICNICS 
2 
SMOKED 
BUTTS 
* 
VEAL 
ROLLS 
© 
HAMS 
e 


Save Labor and Twine 


B. H. BUNN COMPANY 


7605 VINCENNES AVE. CHICAGO 20, ILL. 











DIANA DICING 


MACHINE 
Cuts 


FATS—PORK—RAW 
and BOILED BEEF— 
LAMB—VEAL— 
CHICKEN and ALL 
KINDS of FRUITS, 


VEGETABLES, Etc. 


in Uniform Cubes from 34," to 
1144”. Also cuts plates 11" sq. 
from 5" “p and strips up to 5” 

length. Capacity up to 1800 
Ibs. per — Many prominent 
Packers and ers are satis- 
fied users of the Diana Dicing 
Machine. 


Write for Further Details 


You are cordially invited to visit our Exhibit Booth No. 16 
at the NIMPA Convention, Morrison Hotel, April 16-18 


C. E. DIPPEL & COMPANY, INC. 


126 Liberty St. New York 6, N. Y. 











Page 12 


The National Provisioner—April 12, 1947 





pnrerrrPrr > 
ee, ee ae ae 


The 





LoOK/ 


17) REASONS 
ee, WAY THE J 
—S)\ | AERFECT BINDER 

IS BETTER/ 


SPECIAL X 


The people who use Special X and Meatone SOY F LOU R 


Grits give us these 17 reasons why they like it. You 
too can make better sausage with the Perfect Binder. 


anal 
. Holds freshness 9. Adds food value M 7 ATO N 7 


. Reduces shrinkage 10. Gives “spring” 

. Improves appearance 11. Improves slicing 

. Enhances flavor 12. Stabilizes fat and moisture 

. Improves texture 13. Complete binder 

. Retards discoloration 14. Low cost 

. Holds moisture 15. 50% protein 

. Blends fats 16. Minimum water and fiber 
17. Recognized by U.S.D.A. 


cone see vs othe IN. I. MP. A. 


Spencer Kellogg hospitality headquarters will be right 


in the Morrison Hotel and you are cordially invited to 
visit us. 





SPENCER KELLOGG and SONS, Inc., Decatur 80, Ill. 
Please send me FREE samples of 
(] SPECIAL X SOY FLOUR 
([] MEATONE GRITS 


Name 


Firm 





Address 





- 
ig: 


os cond 


. City _ State — 





1 
2 

4 
| 
a 
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“DESIGNED” 


REFRIGERATING PRODUCTS 


SOMETHING NEW HAS BEEN ADDED 


to our large line of equipment 


for the refrigeration industry 


A COMPLETE LINE OF 


AIR COOLING UNITS 


Years of engineering and thorough tests have 
been completed to bring this modern designed 
AIR UNIT to the public. Many new and 
different features are incorporated in our unit 


in order to make it the finest built. 





SEE THIS UNIT IN OPERATION AT THE 
N.1.M.P.A. CONVENTION BOOTHS 71 and 72 
APRIL 16, 17, 18 
MORRISON HOTEL 











BUILDERS OF ALL TYPES OF REFRIGERATING EQUIPMENT 


2610 S. SHIELDS AVENUE B uildice | ALL PHONES 


CHICAGO 16, ILLINOIS COMPANY, INC CAL umet 1100 
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FOUR FREEDOMS 
FREEDOM... FROM PULLING STRINGS 
FREEDOM... FROM UGLY STRING CUTS 


FREEDOM... FROM BLOOD INFECTIONS 
FREEDOM apa FROM STRING BURNS 


“FASTIE. 


NEW REVOLUTIONARY DEVICE 


TO FASTEN SAUSAGE CASINGS 


FOUR DIVIDENDS 


PRODUCTION INCREASED ... stuffing capacity stepped up... 
averaging 10 per cent. FASTIE close end tie will save 
as many as 100 casings when 1,000 casings are used. 


COSTS REDUCED ... FASTIE con fasten 600 casings per hour 
which is double the amount tied by the old fashioned 
method. 


SALES ENHANCED .. . FASTIE beams with attractiveness and sales 
appeal when compared with an antiquated string fie. 
This selling impulse increases sales and stifles competition. 


PRODUCT PROTECTED .. . FASTIE clings to the casing with bull- 
dog tenacity. FASTIE is everything that its name implies. 


Write for informative brochure 


HERC ULES FASTENERS, INC., 1140 East Jersey Street, Elizabeth, N. J. 


The National Provisioner—April 12, 1947 


Page 15 





Naturally, sausages have eye-appealing uniformity in 


Armour Natural Casings 


Sausages in Armour Natural Casings always have the same inviting ap- 


pearance, Careful grading and inspection assure uniformity in strength, 


in texture, in size and shape... help eliminate waste and breakage, 


Prove to yourself that these fine natural casings 
give sausages: 


Appetizing Appearance Inviting Tenderness 
Finest Flavor 


Protected Freshness Utmost Uniformity 


ARMOUR 


i ee ee 
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NIMPA Convention Will Point the Way to 


Increased Efficiency and Diversification 


N THEIR first annual meeting since the removal 
I of price controls, to be held April 16 to 18 at the 
Morrison hotel in Chicago, members of the 
National Independent Meat Packers Association 
will be able to focus their attention on building for 
efficient operation in the future rather than on cur- 
rent problems. 

Freed of the pressing legislative regulations and 
restrictions under which the industry operated dur- 
ing the war and postwar period, packers who as- 
semble next week for the Association’s sixth con- 
vention will have an opportunity to hear helpful 
discussions on a broad range of subjects covering 
many phases of packinghouse operations. 

The program during the three-day session will 
be devoted to such topics as packer tax problems, 
the role of the chemist in packer operations, im- 
proved methods of fats and oils processing, profit- 
able hide handling and intelligent food advertising 
and merchandising. In addition, discussions of two 
topics of vital interest to the independent meat 
packer will highlight the meeting. Packers are 
urged to participate in these panels—on federal 
meat grading and on the problem of small packer 
hide price discrimination—as well as in the discus- 


E. THOMPSON 


GEO. W. COOK “A. B. MAURER 


sions which will follow each of the addresses. 


Exhibits of packinghouse equipment and ma- 
terials are expected to be on a par with prewar ex- 
hibits which were always popular with industry 
members. Suppliers promise to have many new and 
valuable developments, and all firms will be repre- 
sented with staff members to demonstrate and ex- 
plain the new items. More than 70 booths have 
been reserved in the hotel’s Mural Room by some 
50 firms. Conventioneers will have the opportunity 
again this year to visit with industry suppliers in 
hospitality headquarters maintained by the firms. 
A list of exhibitors will be found on page 19 and a 
directory of hospitality headquarters on pages 20 
and 31. 

The increased scope of the Association’s activities 
since it was organized in the early days of price 
control is evidenced in the emphasis placed on a 
wide variety of packinghouse activities and on 
diversification of packinghouse operations. Several 
experts in the field of by-products are included in 
the program. Suggestions on better chemical con- 
trols and more complete utilization of by-products 
will be made in an address *»y Jean E. Hanache, 
consulting food chemist and technologist of Ja- 





DIVISIONAL MEETINGS 


All members are urged to attend divisional meetings 
which will be held prior to the official opening of the con- 
vention Wednesday afternoon. New officers and directors 
will be elected and other business of the groups handled. 
Central—April 15, 11 a.m. 
Eastern—April 15, 3 p.m. 
Midwestern—April 15, 11 a.m. 
Southern—April 15, 3 p.m. 
Southwestern—April 16, 11 -a.m. 
Western—April 16, 11 a.m. 


Roosevelt Room 
Roosevelt Room 
Embassy Room 
Embassy Room 
Roosevelt Room 


. .Embassy: Room 














maica, N. Y. For a number of years Mr. Hanache has been 
a chemical and bacteriological consultant and expert for 
packers throughout the country. Vagn Jespersen of Copen- 
hagen, Denmark, vice president of C. E. Bast and in charge 
of research for the United Refineries of Denmark, will pre- 
sent an illustrated lecture on the Danish methods of process- 
ing fats and oils, supplementing his remarks with a review 
of developments here. Jespersen is in America as a repre- 
sentative of the America-Scandinavian Foundation for the 
study of oils, fats and tallow and is making an intensive 
study of improved methods of processing edible and inedible 
fats and oils. 


Packer Hide Price Differentials 


Another subject which members of the Association indi- 
cated as one on which they sought information is small 
packer hide price differentials. Julius G. Schnitzer, acting 
chief, textiles and leather section, Department of Commerce, 
will give advice on approved methods of hide takeoff, trim- 
ming, fat removal, salting, stacking, “bucking,” folding and 
shipping. Following his talk Carl Pieper will lead a forum 
discussion from the floor on the subject. 

“The Intelligent Handling of Packer Tax Problems” will 
be discussed by Joseph H. Gilby of Chicago, who will use 
the case method in his presentation and illustrate how sav- 
ings may be effected by careful study and planning. Mr. 
Gilby was formerly employed by a large meat packer and, 
in addition to his knowledge of practical problems in the 
industry, he is a certified public accountant and a member 
of the bar. 

In the coming days of competitive selling, packers are 
eager for pertinent information on food promotion. George 
P. Buente, president of George P. Buente of New York city, 
and formerly connected with the advertising department of 
an eastern packer, is well qualified to offer suggestions in 
regard to evaluating the various types of meat and meat 
products advertising. 


Livestock and Marketing Problems 

Problems of packer-producer relations, the marketing of 
livestock and trends in meat supplies and prices, will also 
be adequately covered. An entire morning session will be 
devoted to this phase of packinghouse operations by such 
authorities in the field as A. Z. Baker, president of the 
American Stock Yards Association, Cleveland, O.; Preston 
Richards, assistant director of the Production and Market- 
ing Administration; Hon. Joseph G. Montague of the Texas 
and Southwestern Cattle Raisers Association, and Adolph 
O. Bauman, chief of the Commodities Appraisal Service, of 
Chicago. 

In addition to meetings of the six Association divisions 
which will be held prior to the convention, several others 
have been announced. The final session of the 1946—47 board 
of directors will be held at 6 p.m. Tuesday, April 15, in the 
Bungalow atop the Morrison. The first meeting of the 
1947—48 directors will be held at the same place Thursday 
evening at 6 p.m. A special luncheon under the auspices of 

oe 


NIMPA 
EXHIBITS 
ENTERTAINER 


Adele Scott, featured 
organist of radio net- 
works and formerly at 
the Stevens hotel Nor- 

die Lounge, will 
appear in the Mural 
Room of the Morrison 
each evening of the con- 
vention and play the 
Hammond organ as 
NIMPA guests visit the 
exhibits on display. The 
exhibit hall will be open 
from the hours of 5 to 
9 p.m. in the evening, 
and 12 noon to 2 p.m. 
During other hours 
booths may be visited by 
special arrangement with 
meat industry supply 
firms participating in 
the convention. Booth 
listings of exhibitors will 
be found on the facing 

page. 





the accounting committee, headed by C. P. Elsen, will be 

held immediately after adjournment for lunch Thursday. At 

this luncheon Mr. Elsen will present a “preview” of the 

orms required by packers on the subsidy recapture plan. 
The complete program for the convention follows: 


WEDNESDAY, APRIL 16 


President A. B. Maurer presiding as chairman. 
First vice president G. W. Cook as vice chairman. 
2:00 p.m.: Call to order. 
2:05 p.m.: Report of president A. B. Maurer. 
2:50 p.m.: Report of treasurer R. A. McCarthy. 
3:00 p.m.: Report of general counsel Wilbur La Roe, jr. 
3:40 p.m.: Five-minute talks by six divisional vice presi- 
dents: F. E. Wernke, central; J. A. Heinz, east- 
ern; William G. Mueller, jr., midwestern; Fred 
Dykhuizen, southern; W. F. Dixon, southwest- 
ern, and Adolph Miller, western. 
Certification of newly elected vice presidents 
and directors from the six divisions. 


THURSDAY, APRIL 17 


Morning Session 
President A. B. Maurer presiding as chairman. 
First vice president G. W. Cook as vice chairman. 
10:00 a.m.: Call to order. 


4:20 p.m.: 








Some of the Experts Who Will Speak at NIMPA's Sixth Annual Meeting 








JOS. H. GILBY A. Z. BAKER P. RICHARDS 
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The National Provisioner—April 12, 1947 





10:10 


10:55 


11:30 


3:01 


3:5 


4:31 












> | | 


10:10 a.m.: Address by A. Z. Baker, president, American 
Stock Yards Association, on “How Can We 
Markets and Packers Improve Our Service and 
Relations?” 

10:55 a.m.: Address by Preston Richards, assistant direc- 
tor, Production and Marketing Administration, 
on “Post-war Livestock Marketing Problems.” 

11:30 a.m.: Address by the Hon. Joseph G. Montague, coun- 
sel, Texas and Southwestern Cattle Raisers’ 
Association, on “A Producer’s Report from 
Washington.” 


Afternoon Session 
First vice president G. W. Cook presiding as chairman. 
2:00 p.m.: Address by Julius G. Schnitzer, chief, textile 
and leather division, Department of Commerce, 
on “Profitable Hide Handling by Small Packers.” 
Forum discussion from the floor, led by Carl 
Pieper, on “Small Packer Hide Price Discrimi- 
nation.” 
Address by Vagn Jespersen, vice president, 
C. E. Basts, Copenhagen, Denmark, on “Jm- 
proved Methods of Processing Fats and Oils.” 
Address by Joseph H. Gilby, tax consultant, on 
“Intelligent Handling of Packer Tax Problems.” 
Adjournment for the day. 


FRIDAY, APRIL 18 


Morning Session 
President A. B. Maurer presiding as chairman for 


2:30 p.m.: 


3:00 p.m.: 


3:50 p.m.: 


4:30 p.m.: 


purpose of introducing new national officers. 
President A. B. Maurer reports on board meet- 
ing of April 17; introduces president-elect and 
presents the gavel. President-elect presides as 


10:00 a.m.: 


chairman. 

10:25 a.m.: The new president introduces 1947-48 national 
officers. 

10:40 a.m.: Address by George P. Buente, president, 


George P. Buente, Inc., on “Food Advertising 
—Types and Values.” 

Floor discussion on federal grading. Fred J. 
Beard, chief, standardization and grading divi- 
sion, Production and Marketing Administra- 
tion, will participate in the discussion on behalf 
of the government. Representing NIMPA will 
be A. B. Maurer and L. E. Liebmann. The mem- 
bership is asked to take an active part in the 
general discussion. 

12:00 noon: Adjournment for luncheon. 


11:25 a.m.: 


Afternoon Session 
First vice president-elect presiding as chairman. 

2:00 p.m.: Address by Jean E. Hanache, consultant 
food chemist and technologist, on “The Role 
of the Chemist in Operations of Small 
Packers.” 

2:50 p.m.: Address by Adolph O. Bauman of the Com- 
modities Appraisal Service, Chicago, on “A 
Ride on the Livestock Express.” 

3:40 p.m.: Final adjournment. 





EXHIBITS OF PACKINGHOUSE 


Meat packing industry representatives who attend the 
NIMPA meeting this year will have an unusual opportunity 
to examine new and perfected products developed for their 
use. Nearly 70 exhibit booths featuring packinghouse equip- 
ment and supplies had definitely been spoken for at the time 
this issue went to press, with approximately 50 firms par- 
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EQUIPMENT AND SUPPLIES 


ticipating in displaying their products for the industry. 

The exhibit hall in the Mural Room at the Morrison will 
be open from 12 noon to 2 p.m. and from 5 until 9 p.m. in 
the evening. These hours do not interfere with the regular 
scheduled meetings and will give conventioneers ample time 
to visit each booth. 
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In order to be as helpful as possible 
to conventioneers, THE NATIONAL PrRo- 
VISIONER will maintain Service Head- 
quarters on the convention floor in the 
room adjacent to the Terrace Casino, 
where all general meetings will be held. 
This Service Center will be located just 
inside the main entrance. 


Two qualified PROVISIONER repre- 
sentatives will be at the Service Desk 
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SERVICE HEADQUARTERS TO BE MAINTAINED BY NATIONAL PROVISIONER 


to take messages and answer questions 
—maybe they won’t know all the 
answers but they will be as helpful as 
possible. There will be a message board 
beside the booth so that messages re- 
ceived from the outside via PROVISIONER 
phones for someone attending can be 
recorded and picked up by NIMPA 
members as they come and go to meet- 
ings. An. official. hospitality directory 


board will be posted and in connection 
with it a “convention notebook” con- 
taining a list of all hospitality suites, 
will be distributed to anyone interested. 

In the Mural Room upstairs where the 
exhibit booths are located, the Pro- 
VISIONER will have booth 59 immedi- 
ately inside the door of the room. This 
will duplicate the services given at the 
main service desk. 
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HosPiTALITY HEADQUARTERS AT CONVENTION 


ACKERS and sausage manufacturers attending the 
National Independent Meat Packers’ sixth annual con- 
vention this year are assured of varied activity and enter- 
tainment in the hospitality rooms provided for their con- 
venience by the various equipment makers, brokers and sup- 
pliers. A cordial invitation is extended all conventioneers 
to drop in at these congenial gatherings, relax over refresh- 
ments and discuss business problems with the hosts. 
The management of the Morrison hotel was unable in most 
cases to supply room numbers for the headquarters at the 


time this issue went to press. Blank spaces may be filled in 
at the meeting from the PROVISIONER bulletin boards. Unless 
otherwise specified all hospitality rooms listed on these 
pages will be located in the Morrison hotel. 

The Meat Trail section of this magazine (page 25) lists 
additional suppliers attending the convention who wish to 
meet packers and sausage manufacturers while they are in 
Chicago. The National Provisioner Service Headquarters— 
located on the convention floor and in the Mural Room— 
will post room numbers as soon as they are available. 





ADAX SFECIALTY FOODS, LTD. 429 
Hosts: Laurence W. Pfaelzer, Charles A. Raynor, 
George G. Fisher, B. A. Geier, Sam Isaac, Mike 
Krauss, Herb Strauss, Herb Altheimer, Mike Deming, 
Bill Weingarten, Sam Hirsch and Bill Raynor. 
ADVANCED ENGINEERING CORP. 
Host: W. A. Gebhardt. 
AFRAL CORPORATION 
Hosts: George M. Oliver, William J. Oliver, D. J. 
Roehm, Paul Schuster and W. E. Oliver. 


ALLBRIGHT-NELL COMPANY Rooms 530-532 
Hosts: J. G. Allbright, N. J. Allbright, A. O. Lundell, 
H. A. Scherer, F. E. Oldenburg, K. D. Kubaugh, W. 
D. Broughton, E. E. Bright, L. E. Lambert, J. H. 
Shaffer, F. C. Gribbon, H. A. Wright, B. S. Harring- 
ton, Tom Waller, James Lawson and H. K. 
Lindstrom. 

AMERICAN CAN COMPANY 
Hosts: H. A. Pinney, M. P. Cortilet, V. K. Shuttle- 
worth, W. H. Boetter, D. W. Peterson, M. A. Whalen, 
W. H. Richardson, L. B. Drake, G. H. McDonell, 
H. C. Carlson, E. E. Finnegan and E. G. Weimer. 


THE V. D. ANDERSON COMPANY 
Hosts: J. C. Lundmark, J. E. Castino and M. Wallace 
Smith. 

AROMIX CORPORATION 
Hosts: A. F. Zavodsky, Ray S. Waite, Frank Daniele, 
H. D. Laughlin and B. W. Probst. 

ASMUS BROS., INC. 

Hosts: Marvin L. Asmus, Louis J. Asmus and Harry 
J. Elliott. 

BARLIANT & COMPANY 
Hosts: Samuel Barliant, Robert Erzig and Robert 
Sloan. 

BASIC FOOD MATERIALS, INC. 

Hosts: Harry Homer, Hollen Grade, Daniel Gruber 
and D. F. Houdeshell. 

HENRY E. BENDER & COMPANY 
Host: Henry E. Bender. 

BERTH. LEVI & CO., INC. Room 333 
Hosts: David A. Weill, Martin D. Levy, Harold Levi, 
Irving Sloman, Leonard D. Weill, Mike Baker, N. B. 
Berkowitz, Al Byk, H. H. Chichester, Al Freud, 
Stanley Gershel, E. Hertz, Lester Lyons, Duke Reich- 
enbach and J. Reichenbach. 

BUILDICE COMPANY, INC. 

Hosts: J. A. Heinzelman, N. J. Kuhn, J. A. Schmitz, 
S. B. Lambert, R. A. Espe, R. A. Whitney and 
J. G. Rea. 

CANADA CASING COMPANY 
Hosts: William C. Rapp, Andrew Suski, and James 
Murray. 

CHICAGO COLD STORAGE DIVISION 
Hosts: W. A. Kopke, W. A. Kron, W. S. Callaghan, 
A. F. Winston and J. H. Edmondson. 

CINCINNATI COTTON PRODUCTS CO. 

Hosts: Sydney Goldfarb, Dave Rose, Harry Freedman 
and C. E. Wessel. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 
Hosts: Herman Schmidt, C. Oscar Schmidt, William 
C. Schmidt, Fred W. Stothfang, “Charlie” Schwing, 
Clifford G. Hammann, Edward L. Daly, Glenn Shep- 
herd, George McSweeney and Walter Hammann. 

CONTINENTAL CAN COMPANY, INC. 

Hosts: R. L. Perin, J. P. Louderman, W. B. Larkin, 
W. F. Coleman and J. R. Hughes. 

CUSTOM FOOD PRODUCTS, INC. 

Hosts: W. E. Kicker, James W. Jones, A. R. Good- 
son, Roy L. Storck, F. J. Potts, B. R. Chapman, M. J. 

Phee, Keith A. Norstrom, Walter Boryca, Johnny 

Miskell and Jim Brown. 

DIAMOND CRYSTAL. COLONIAL SALT DIVISION 

GENERAL FOODS CORP. ee 

Hosts: W. J. Ross, C. J. Dunn, H. M. Cleaves, L. R. 
Oddi, J. A. Dunn, J. B. Chisholm, W. G. Probst, 
E. B. Adams, H. B. Baldwin, J. B. Smith, W. E. 
Tjossem and C. F. Prickett. 

C. E. DIPPEL & COMPANY, INC. 

Hosts: C. E. Dippel and H. G. Dippel. 

DOHM & NELKE, INC. 

Hosts: Daniel Dohm, jr., and George E. Nelke. 

THE JOHN J. DUPPS COMPANY — 
Hosts: John A. Dupps, R. L. McTavish and F. J. 

Norris. 

ENTERPRISE INCORPORATED 
Hosts: Sam Marks, R. H. Marks, H. K. Hirsch, J. S. 
Wedeles, Ray Carroll, Pete Chamlee, Don Kemp and 
French Pruitt. 

THE EXACT WEIGHT SCALE CO. 

Hosts: Paul G. Kramp, A. M. Kupfer and J. H. 
Downer. 

FEARN LABORATORIES, INC. Rooms 747-749 
Hosts: C. B. Hill, M. A. Hagel, J. B. Kleckner, P. G. 
Phillips, L. E. Mackes, Sam Selfridge, M. W. Wood, 

S. L. Pryor, John E. Scott, Robert P. McBride, John 
J. Doheny, John J. Poole and W. H. Allison. 

THE GIRDLER CORPORATION 
Hosts: M. H. MacIntosh, B. P. Spears, E. N. Court- 
ney, jr., J. P. Thurman and L. D. Roy. 

THE GLIDDEN COMPANY 
Hosts: R. R. Stigler, Philip Pries and H. S. Peiker. 

THE GLOBE COMPANY Room 605 

Hosts: C. E. Gambill, R. L. Gambill, C. Bonifield, 
L. J. Spencer, W. J. Worcester, J. A. Lissner, John 
Keth, H. Kollmorgen, W. Moorhead, J. Moorhead, 
K. Axelson, L. J. McQueen and Frank Bilek. 

GREAT LAKES STAMP & MFG. CO. 

Hosts: John H. Payton and John H. McPheron. 

THE GRIFFITH LABORATORIES Room 505 

Hosts: F. W. Griffith, M. C. Phillips, Harry L. 
Gleason, A. E. Maren, J. C. Hickey, P. D. Bartholo- 
mew, S. E. Strahan, W. A. Gee, A. P. Lovell, G. A. 
Lovell, I. T. Suits, R. F. Stutz, W. C. Young, Louis 
Weiner, J. C. Weinrich, H. L. Holmquist, L. W. 
Hobbs, L. E. McCrath, Arthur Dunham, Howard 
Levy, Lewis Levy, H. J. Turner, J. E. Foster, S. L. 
Thompson, W. E. Houser, J. N. Czarnecki and Albert 
Szafronski. 
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(CONTINUED ON PAGE 31.) 
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OG carcasses must be dehaired 
H before they are eviscerated and 
sent to the carcass coolers. De- 
hairing is done in a special machine in 
which the carcass is rolled over and 
over on a series of U-bars and passed 
through the machine by the scraping 
action of beaters. These beaters are 
made of flexible rubber or fabric ma- 
terial. One end is fastened to a wheel, 
the other has a steel blade attached 
which scrapes over the carcass as the 
wheel turns. A number of beaters are 
attached to each wheel close to the hub; 
the wheels are fastened to a rotating 
shaft, which is carried on plain 
babbitted bearings in the U-bars. 
Another type of machine suspends the 
hog by the hind legs. The carcass turns 
as it goes through the machine; as it 
turns beaters similar to those in the 
U-bar machine scrape off the hair. 
While the hog carcasses are being 
dehaired, they are subjected to hot 
water spray (temperature around 130 to 
140 degs. F.). Exposure of many of the 
shaft bearings in a dehairing machine 
to water wash makes bearing lubrica- 
tion quite a problem. Some packers 
have devised gravity oiling systems in 
order to best protect these bearings. 
Others use mechanical force feed oilers 
to assure that the bearings are well 


pe ee 


puu™> 
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lubricated. Sleeve type bearings are 
largely involved, requiring a medium 
viscosity machine oil where positive 
lubrication can be maintained. 

Carcass cutting is done after suit- 
able overnight cooling. Band saws, simi- 
lar to those used in a woodworking 
shop, are used; portable electric saws, 
revolving at high speed and mounted 
on anti-friction bearings are also used. 
Circular revolving knives are used for 
intermediate cutting and heavy trim- 
ming purposes. In addition, there are 
the cut skinning machines, which work 
on the principle of a planer. 


Anti-friction bearings are favored on 
modern meat cutting machinery, .since 
they can be most tightly sealed and 
built resistant to water wash. One of 
the chief headaches of the master me- 
chanic is to keep bearings lubricated 
in the face of washdown procedure 


TWO KEY PIECES 
OF EQUIPMENT 


LEFT: Maintenance 
problems in connection 
with the expeller are re- 
duced if the machinery 
is lubricated in accord- 
ance with the maker’s 
directions. RIGHT: Ex- 
posure of many of the 
shaft bearings in the hog 
scraper to water makes 
bearing lubrication a 
major problem. A stop- 
page at the dehairer 
means the whole hog 
line must stop opera- 
tions. Wise packers 
watch dehairer lubrica- 
tion as closely as they 
do other maintenance 
work in connection with 
the machine. 


Z Joos eC Vpachine 
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when high pressure hoses are played 
all over the machines. This also applies 
to electric motors. In such service, the 
ball or roller bearing holds its lubricant 
best, especially if the latter is 
specifically prepared for these bearings. 

In the rendering department, by- 
products are processed for their fats. 
This involves cooking kettles; or melt- 
ers which are cylindrical steam heated 
tanks, in which a stirring paddle is ro- 
tated. The paddle shaft is mounted on 
grease-lubricated plain or roller type 
bearings being driven by an electric 
motor through speed reducers, gears or 
chain connections. To facilitate cooking, 
some packers pull a certain amount of 
vacuum on the cookers by means of a 
vacuum header and vacuum pumps. 

Expellers or presses are used to press 
out the remaining oil and to dry the 
residue sufficiently so that it can be re- 
moved for charging to the grinders, 
which grind it down to about 10-mesh 
fineness. Expellers are subject to very 
severe service and require care to be 
sure that lubrication is properly main- 
tained. 

The sausage stuffing and linking ma- 
chines are among the most intricate 
mechanisms in the plant. 

The sausage linking machine meas- 
ures the sausage, loops and ties in suc- 





cessive operations. The several operat- 
ing mechanisms of this machine, which 
need lubrication, require a high quality 
light colored grease. Sparing applica- 
tion by pressure gun is best assurance 
against overlubrication and leakage. 


Bacon is smoked before it is shaped 
and sliced. There is no lubrication in- 
volved in the smokehouse unless the 
traveling type is used in which the bear- 
ings are exposed to considerable heat. 
The smoke is obtained by burning hard- 
wood sawdust. The mechanisms of a 
slicing machine are quite as intricate 
and precise as in a sausage linking 
machine. They are small, precision built 
and largely involve anti-friction bear- 


ings. Bacon is sliced at around 150 to 
200 cuts per minute, so the machinery 
runs at high speed (see page 99 for in- 
formation on a new slicer designed for 
much higher speed production). To pro- 
tect the bearings, the same type of 
grease as used on the sausage linking 
machine is preferred, here, likewise, ap- 
plied by pressure gun. 


Meat inspection laws require wash- 
ing and sterilization of these parts 
after each usage. Subsequently, re- 
lubrication of the trolley wheel pins is 
necessary. 

Washing and sterilization are done 
by immersion in a vat of hot soda-ash 
solution or tumbling in a rotating 





SEE THESE REGAL SAWS 


on display at the Chicago Show by Regal’s Chicago Representative | 


AARON EQUIPMENT COMPANY 
1347 SOUTH ASHLAND AVENUE 


(on display at the E. G. James Company Booth) 


Your choice of 2 Deluxe 








moDEL 54 
geL DIAMETER 


15 or 2 HP motor 


with 1'/9 


ecat Exectric Meat ann Bone 

Curtrers are now available in 
two sizes. Model 3A, a medium sized 
band saw for smaller shops gives a choice 
of three motor sizes for any capacity. 
Model 5A is the large, heavy-duty size 
with two horsepower ranges to choose 
from. These Regal saws provide such 
tremendous savings in meat preparation 
cost that no market can afford to be 
without one. Write for descriptive 
literature. 





17” x 314," 
14” « 181," 
Ye Lorlh% 





REGAL MANUFACTURING COMPANY 


A Trade Style Used by Regal, Inc. 


SOUTH GATE, CALIFORNIA 





tumbler. Then they are washed or 
rinsed in hot water. All this develops 
quite a shine to the surfaces which 
quickly rust unless the parts are re- 
oiled. 

Choice of the proper material for re- 
oiling is of concern to all packers, 
Whatever they use, it must not drip off 
to stain the meat; otherwise oil or rust 
spots would have to be cut out in- 
volving loss of fat and degrading of the 
earcass. A high wax content material 
is most widely used. Some packers 
immerse their trolley wheels in hot 
petrolatum. A very effectual non-drip, 
re-lubrication and rust prevention com- 
pound can be made by mixing 25 per 
cent of paraffine wax with 75 per cent 
of light paraffine oil. This sets up when 
cold, sticks to the surfaces, does not 


| drip and gives good pin lubrication. 


| Packing Plant Payrolls in 


January at All-Time High 


The estimated number of production 


| workers engaged in slaughtering and 


meat packing in January of this year 


| was 153,900, according to a report of 


the U. S. Department of Labor. This 


| figure was 2 per cent higher than the 


150,700 reported for December, 1946, 
and slightly above the 152,600 reported 
for January 1946. 

Using 1939 as the base period of 100, 
employment in the slaughtering and 


| packing industry for January 1947 was 


| 
| 


estimated at 127.7. This compares with 
125.0 for the previous month and 126.7 
for January a year earlier. On the same 
basis, the pay roll index for January 
1947 increased to 267.5, from 236.9 in 
the previous month and 217.9 a year 
ago. For all industries manufacturing 
nondurable goods, the pay roll index in 
January 1947 was estimated at 272. 


“PASSENGER LIVESTOCK” CARS 


The Union Pacific railroad has an- 


| nounced plans for developing “passen- 
| ger schedules for livestock transporta- 





tion.” The road is equipping 300 stock 
cars with steel wheels and anti-friction 
bearings and will place them in fast, 
non-stop diesel hauled service between 
Salt Lake city and Los Angeles. Sched- 
ules between these points are expected 
to be covered in about 32 hours, com- 
pared with the usual 58 to 60. 


STRIKERS REJECT OFFER 


Employes in five strikebound Seattle, 
Wash., packinghouses voted last week 
to reject their employers’ offer of 
limited arbitration of issues in the six- 
week old strike, it has been announced 
by union officials. The workers stated, 
however, that the employers’ offer 
would be acceptable with “several minor 
revisions,” thus leaving an opening for 
further negotiation. The union demands 
fullarbitration as a pre-requisite t0 
cooperation in settling the strike. 
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Subsidy Withholding for OPA Violations is 
“Clarified” by Amendment Il to Directive 41 


HE Office of War Mobilization and 

Reconversion this week announced 
that a clarifying amendment to OES 
Directive 41 (livestock slaughter pay- 
ments) has been issued by Temporary 
Controls Administrator Philip B. Flem- 
ing. The amendment, which concerns 
the withholding of subsidy payments by 
the Reconstruction Finance Corporation 
in cases of wilful violations of OPA 
meat or livestock regulations or orders, 
details the administrative procedure 
necessary to effect the withholding or 
the release of such subsidy funds. This 
procedure has been observed in fact for 
some time, and in the new Amendment 
11 to OES Directive 41 is described as 
follows: 


Withholding of subsidy funds from a | 


subsidy applicant involved in criminal 
proceedings is initially recommended 


to the RFC by the Price Administrator 
only when all three of these factors are | 


present: (1) the Price Administrator 
(or his duly authorized representative) 
has investigated the alleged wilful vio- 
lation and referred the case to the U. S. 
Attorney for the institution of criminal 
proceedings; (2) the grand jury has re- 
turned an indictment or the U. S. At- 
torney has filed an information against 
the subsidy applicant for the alleged 
wilful violations of any meat or live- 
stock regulation or order issued by the 
Price Administrator; and (3) a respon- 
sible member of the applicant’s man- 
agement was chargeable with knowl- 
edge of the facts alleged to constitute 
the wilful violation. 


The amount of subsidy money with- 
held is that allocable to the selling 
establishments involved in the criminal 
proceedings, and, as to each selling 
establishment, to the accounting periods 
during which the violations are alleged. 
The recommendation of the Price Ad- 
ministrator as to such withholding is in 
the form of a letter to the RFC notify- 
ing that agency of the pending criminal 
proceedings and the selling establish- 
ments and periods involved. 


After receiving the Price Adminis- 
trator’s recommendation, the RFC then 
notifies the applicant as to the specific 
amount of subsidy funds that are thus 
to be withheld or recaptured, in the 
event the subsidy applicant has re- 
ceived the funds. 


The recommendations of the Price 
Administrator as to permanent with- 
holding automatically follow the judi- 
cial determinations as to criminal re- 
sponsibility and may, therefore, be 
made despite the fact that there was no 
initial recommendation for withholding 
based upon the institution of criminal 
Proceedings, due to the absence of 
either or both of factors (1) and (3). 
if the criminal proceedings terminate 
with a conviction of the subsidy ap- 
Plicant, the subsidy payments allocable 
to the selling establishments for the 
Periods involved in the conviction are 
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then permanently withheld or recap- 
tured. 


In the event the subsidy applicant is 
found upon trial to be not guilty of al] 
violations charged in the indictment or 
information with respect to any par- 
ticular accounting period or periods, 
or in the event>all counts in the indict- 
ment or information relating to any 
particular accounting period or periods 
are dismissed or nol prossed by the 
U. S. Attorney, the Administrator cer- 


tifies such facts to the RFC and there- 
upon the subsidy funds withheld or re- 
captured for such accounting period or 
periods are payable forthwith. How- 
ever, the fact that all of the counts in 
the indictment or information relating 
to any particular accounting period or 
periods are dismissed or nol prossed by 
the U. S. Attorney, does not operate as 
a bar to an appropriate certification by 
the Price Administrator in accordance 
with Section 7(b)(2) of OES Directive 
41. 

The RFC has been directed to amend 
its Livestock Slaughter Payments Regu- 
lation 3 to make it clear that in any 


(Continued on page 104.) 





speciolists to assure maximum effectiveness ond full benefits to your 
Send for details and literature. 


Pasteuray Corporation 





2667 Washington 





Pasteuray Gown-under” 
Protection... at the 


Trouble /eye/ copaplinies 





For better quality control of meats—install 
Pasteuray throughout. Pasteuray is the only 
electronic ray designed specially for the 
packing plant — with complete es 
and “down-under” protection. Suspe 
from its packer reel, Portable Pasteuray raises 
or lowers to get at the trouble spots. 


Meats are kept in better condition through 
protection from air borne bacteria within the 
effective range of Pasteuray. Considerable 
savings in shrinkage losses can be effected 
with Pasteuvray Control. Permits faster aging 
of meats. 


at the Chicago Convention — 
SEE PASTEURAY ALONE HOLD BEEF 
WITHOUT REFRIGERATION! 


Visit Booth 43-48. Be sure to investigate the advan- 
tages of Pasteuray in your chill cooler, sales cooler, 
curing room, savsage room, in your rendering room and 
over processing tables—throughout your entire plant. 


Use only according to instructions. Postevray is installed by Post t d 
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plant. 


Ave., St. Louvis3, Mo 
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than you think. Simply switch to a Fearn complete cure! Fearn complete cures, like Fearn regular 


that give a real lift to the flavor of the finished product, and develop a full rounded 


Used in the same way as ordinary cures, without changing the proven methods of your curing experts, Fearn 
complete cures give added advantages, build extra business, and increase sales in competitive markets. They 


bring extra dollars of profits for each of the few pennies they cost. Get the details. 
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Many Industry Supply Firms to Attend NIMPA Convention 


¢ Executives and sales representatives 
of many meat industry supply and 
equipment manufacturing firms have 
announced their intention to attend the 
NIMPA convention. The following will 
make their headquarters at the Morri- 
son hotel during the meeting: Joseph 
Messing, partner in the newly formed 
Newman-Messing Casing Co., Inc., New 
York city; Morris Feinstein, general 
manager of the Brecht Corp., New York 
sausage casing firm; P. H. Lasser, pres- 
ident, and Harry Rosenfeld, who repre- 
sent Naturalux Products Corp., Brook- 
lyn, N. Y., artificial casing manufac- 
turer; R. W. Earley, New York city 
packinghouse products broker; Fritz J. 
Groeneveld, president of Groeneveld Co., 
Inc., New York packinghouse products 
brokerage company, and H. Deutinger, 
president of the Aula Co., Inc., Long 
Island city, N. Y., curing compound 
manufacturer. 

@ Robert Blumberg, New York city 
canned meat specialist, will attend the 
convention in his capacity of president 
of the Can-Meat Corp. of that city. He 
will make his headquarters at the Pal- 
mer House. 


@ E. A. Thiele, sales manager, and Tom 
Lester, Illinois representative, of the 
Kold-Hold Manufacturing Co., invite 
their packer friends at the convention 
to visit the company’s offices at 209 W. 
Jackson blvd., Chicago. 


®@ Irvin A. Busse, Irvin A. Busse, jr., 
and Glenn P. Williams, of the Packers 
Commission Co., Chicago brokerage 
frm, will maintain hospitality head- 
quarters during the convention at the 
firm’s offices on the sixteenth floor of 
the Board of Trade bldg., at 141 W. 
Jackson blvd. 


® R. M. Perkins, Charles Gatrell, Wil- 
liam Karius, William Schneider and 
Tom Murray will staff the exhibit 
booths of Linker Machines, Inc., New- 
ark, N. J. 

® Martin H. Lipton, inventor of ‘the 
Lipton smoke unit and president of 
Martin H. Lipton Co., Inc., New York, 
N. Y., will help Claud McMullen and 
Leopold Schwarz entertain packers at 
the company’s exhibit booth. 


Ww. L. Laib, Clyde Tomkins, “Bud” 
Laib and John Tregay of the Reynolds 
Electrie Co., Chicago, will be on hand 
to explain features of the firm’s ex- 
hibit to visitors. 

® Herman Waldman of Herman Wald- 
man Co., Los Angeles, Calif., A. DeWied 
of A. DeWied Casing Co., Sacramento, 
Calif., and H. Schlesinger of H. Schle- 
singer Co., Los Angeles, will make their 
headquarters in room 634 of the Mor- 
nson hotel during the convention. They 


invite their packer friends to visit them 
there, 
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@® John H. Feyl, Irwin Buckman and 
F. Epstein will represent the First 
Spice Mixing Co., New York city, at the 
meeting and will be on hand to greet 
visitors to the firm’s exhibit booths: 

@ Company representatives who will 
staff the exhibit booth of Oakite Prod- 
ucts, Inc., New York city, are John S. 
Hayes, David Simmons, Frank L. Old- 
royd and F. J. McNally. 

@® C. D. Greeno, Chicago, and R. C. 
Deardorff, New Kensington, Pa., will 
represent the Aluminum Cooking Uten- 
sil Co., New Kensington, at the con- 
vention, making their headquarters in 
the Morrison hotel. 


@® M. P. Burt, Harry Himelblau and 
Alex Byfield will greet visitors to the 
exhibit booth of the Anemostat Corp- 
oration, New York city. 

@ Midwest Engineering & Equipment 
Co., 617 Fulton st., Chicago, will repre- 
sent Frick Company, Inc., Waynesboro, 
Pa., at the convention. 


@ Vilter Sales and Construction Co., 
Milwaukee, Wis., will be represented at 
the convention by A. O. Vogel, Henry 
McKinnies, Deane E. Perham and R. A. 
Klokner, who will all make their head- 
quarters at the Morrison hotel. 


NEW YORK BEEF HOUSE 


House of Prime Beef, Inc., has been 
organized at 2766 Webster ave., New 
York city, to serve retail meat dealers 
in the five New York boroughs and in 
Westchester. I. Daner, who was con- 
nected with United Dressed Beef Co. 
for more than 15 years as beef sales- 
man, is manager of the new firm, and 
associated with him is S. Forlonia. 





Tovrea Packing Co. Sold 
to the Cudahy Packing Co. 











. Negotiations were completed last 
week for the sale by the Tovrea Pack- 
ing Co., Phoenix, Ariz., of its plant and 
wholesale house at Phoenix and a 
wholesale house at Tucson to the 
Cudahy Packing Co., Chicago. Phil E. 
Tovrea, president, represented the 
Tovrea Packing Co. in the transaction. 


The Cudahy Packing Co. will take 
over operation on May 3 of the business 
conducted by the Tovrea Packing Co. 
for over 30 years. The modern plant 
is equipped for slaughtering and 
processing all types of livestock and 
the company’s distribution area com- 
prises a large part of the Southwest, 
plus export trade to Hawaii and the 
Philippine Islands. Cudahy officials an- 
nounced that present operations will be 
continued to the fullest extent and that 
Tovrea employes would be retained. 


The Tovrea company will retain prop- 
erty adjacent to the packing plant, in- 
cluding livestock feeding facilities, 
public stockyards, feed mills and a fer- 
tilizer plant and will concentrate on ex- 
pansion of these phases of business ac- 
tivity, President Tovrea said. He added 
that it was with reluctance that the 
company retired from the slaughtering 
and packing field. 


Representing Cudahy in the negotia- 
tions, which had been in progress nearly 
one year, were: E. A. Cudahy, chairman 
of the board; F. W. Hoffman, president; 
C. L. Hodgert, vice president in charge 
of plant operations, and F. J. Madden, 
general attorney of the company. 





VETERAN PACKER 
CELEBRATES 
88TH BIRTHDAY 


Oscar F. Mayer (right) 
who was 88 years old on 
March 29, went out in- 
to his plant and demon- 
strated that he has not 
forgotten how to cut 
meat. Mr. Mayer, who 
founded Oscar Mayer 
& Co., still puts in a 
full day’s work six days 
a week and as chairman 
of the board takes an 
active part in the firm’s 
management. A _ lunch- 
eon was given at the 
Chicago plant, attended 
by friends and fellow 
employes, in celebration 
of his birthday. 





: 





« 





Personalities and Events 








_—__of the Week 


® Ivan Flick, for 23 years a member 
of the provision department of Oscar 
Mayer & Co., has joined the staff of the 
Kuhner Packing Co. of Muncie, Ind. as 
provision manager. His headquarters 
will be at the Marhoefer Packing Co. in 
Fort Wayne, it has been announced by 
John Hartmeyer, executive vice presi- 
dent of Kuhner Packing Co. 

® The Guggenheim Packing Co., Chi- 
cago, recently received a certificate of 
achievement in recognition of the com- 
pany’s services on behalf of the United 
States Navy during World War II, it 
has been announced by George Strachan, 
treasurer of the firm. The certificate 
was signed by G. D. Murray, Vice 
Admiral, USN. 

® The United Nations paid $2,320,000 
for the holdings of Wilson & Co. at 
First ave., 45th to 47th st., it was re- 
vealed this week when deeds for the 
transfer were recorded. The properties 
consisted of a number of buildings. 

@® Lapham Bros. & Co., long established 
Chicago hide brokers, have announced 
that Thomas Glynn, formerly general 
manager and superintendent of the 
Packers’ Hide Association, Chicago, will 
become associated with the firm on 
April 21. Glynn’s long experience in the 
packer hide industry, with Wilson & Co., 
Armour and Company and the Illinois 
Packing Co., and the past 16 years with 
the Packers’ Hide Association, has 
given him a full knowledge of the 
practical end of the hide industry. 

@ A new kosher frozen food line to be 
known as Sanborn Foods is being manu- 
factured and distributed by Samuel 


PARTNERS IN CALIFORNIA CO. 


Pictured here are Lou A. Segal (standing) 

and H. Stillman, owners of M. Machlin 

Meat Packing Co. of Fresno, Calif. The 

firm, which has already completed an ex- 

tensive modernization program in its plant, 

is adding a new freezer building which 
will allow it to increase output. 


AMERICAN MEAT INSTITUTE 
DEPARTMENTS 


One of the services the Ameri- 
can Meat Institute makes available 
free to members is the expert ad- 
vice of its various departments. 


HENRY D. TEFFT 


This is one of a series of articles 
to acquaint industry members with 
the departments of the Institute, 
the subjects they handle and the 
individuals at their heads. 

The department of packinghouse 
practice helps members with such 
diverse activities as curing tech- 
niques, layouts, operations, con- 
struction, selection of new equip- 
ment and numerous other matters 
affecting the daily routine of a 
packing plant. The department is 
familiar with federal and state 
legislation affecting waste disposal 
and many other plant operations 
and can make recommendations in 
accordance. 

Henry D. Tefft, head of the de- 
partment, has more than 30 years’ 
practical packinghouse experience 
himself. He can also draw on the 
experience of specialists from rep- 
resentative firms among the mem- 
bership through AMI committees 
on packinghouse practice, on engi- 
neering and experimentation, on 
packaging and on safety. 

Following is a _ representative 
cross-section of problems which 
Henry Tefft and his committee 
tackle: 1) Handling waste sewage 
from packinghouse plants; 2) Plan- 
ning expansion of facilities; 3) In- 
augurating new lines and making 
changeovers; 4) Appraisals of pro- 
posed new methods and techniques; 
5) Initiation of new safety or other 
policies, and 6) Operation of re- 
frigeration equipment. 











Borenstein at 657 Central ave., Long 
Island, N. Y. The products are also be- 
ing served in his restaurant at the same 
location. Borenstein plans to freeze and 
package a long line of Kosher special- 
ties if these items continue to find ac- 


Chas. C. Eikel, Retired 
Armour Co. Veteran, Dies 


Charles C. Eikel, 66, retired director 
of the quality control division of Ar. 
mour and Company, Chicago, died this 
week at his home. 
Mr. Eikel, who 
joined the Armour 
organiza- 
tion in 1896, made 
many friends dur- 
ing his 50 years of 
service to the com- 
pany and his death 
comes as a shock 
to them and his in- 
dustry acquaint- 
ances. 

The veteran ex- 
ecutive began his 
career as a cash 
boy in the firm’s 
Chicago wholesale 
house in 1896 and successively rose to 
more responsible positions. In 1913 he 
was placed in charge of pork operations 
at the Chicago plant and was advanced 
to assistant general superintendent 
there in 1926. It was in that year that 
he initiated and organized what is now 
the quality control division. 


C. C. EIKEL 





ceptance. He has employed European- 
trained chefs for the preparation of his 
kosher products. 

@ C. E. Pearson, office manager of the 
Acme Packing & Provision Co., Seattle, 
Wash., has been elected a member of 
the Seattle Chamber of Commerce. 


@ The Royal Packing Co., St. Louis, 
Mo., is remodeling the building adjoin- 
ing its present plant in that city in 
order to enlarge the cooler facilities. 
@ The newly-opened plant of the Owens 
Country Sausage Co., Dallas, Tex., will 
soon be in full operation, it has been 
revealed by Clifford Owens, one of the 
owners. Sam Edwards, production man- 
ager at the plant, stated that initial 
processing capacity is 150 hogs pe 
week. Travis Owens is the other partner 
in the enterprise. 

@ An apprenticeship course in meat 
cutting, sponsored by joint committees 
of the Independent Meat Dealers Asso 
ciation and local 610, AFL Meat Cutters 
union, has been inaugurated at the plant 
of E. Kahn’s Sons Co., Cincinnati, 0. 
Sixty war veterans have enrolled. 


@ A new frozen food locker plant 
housed completely in a Navy Quonset 
hut and equipped almost entirely with 
war surplus materials, has been com- 
pleted at Stanton, N. J. The plant’ 
operated by the firm of Barton & 
Barton, that city. 

®@ Max Guggenheim, sr., president @ 
the Guggenheim Packing Co., this wet 
returned from a business trip duriig 
which he visited the company’s 

ita, Kans. plant. 

@ Melvin J. Simmons, cattle buyer 
the Chicago plant of Swift & Com 
died in that city, recently of a 
attack. Mr. Simmons, who began 
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“SECUR-EDGE”. 
SHROUDS (( 


the proper protection 
for your BEEF CAR- 
CASSES! 


Protect your carcasses 
with custom-fit 


“SECUR-EDGE’ BEEF SHROUDS 

The bleaching and smoothing action of 
«SECUR-EDGE” SHROUDS will up-grade your 
beef... pay large dividends . . . guard against the 
costly results of rough handling . . . provide complete 
sanitation by keeping dirt, dust and grime from your 


carcasses as they cool off after kill. 


“SECUR-EDGE*’ BEEF SHROUDS OFFER 
POSITIVE PROTECTION TO YOUR PROFITS! 





For proper protection of your meat products specify 


“EAGLE BEEF” TEXTILE COVERS! 
BARREL COVERS BEEF CLOTH IN ROLLS 
BOLOGNA TUBING BURLAP BAGS 
CANVAS PRODUCTS CATTLE WIPE 
CHEESECLOTH COTTON BAGS 
FRANKFURTER BAGS HAM TUBING 
“FRIDGI-NETTE” FOR FROZEN STOCKINETTE BAGS 

POULTRY AND FOODS TRUCK COVERS 
POLISHING CLOTHS SHROUD PINS 
TIERCE LINERS SKEWERS 


Manufactured by 
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career with the company in 1917 after 
Swift purchased the Hurni Packing Co. 
plant at Sioux City, Ia., where he was 
employed as a cattle buyer, would have 
been 52 years old his next birthday. 

@ The Shuman Provision Co., Colum- 
bus, O., recently secured a building per- 
mit for construction of a $37,500 addi- 
tion to the firm’s present building there. 
@ The newly organized Flanery Sau- 
sage Co. has begun business at Milbank, 
S. D. The plant is operated by George 
Flanery, formerly in charge of sausage 
manufacturing at the Sioux Falls plant 
of John Morrell & Co. 

@ A frozen food and locker plant and 
a fresh meat retail market are being 
constructed near Panama, N. Y., by 


Marion Humble. In addition, Humble 
plans to build a slaughterhouse and a 
smokehouse as extra services to locker 
customers. 


@ Arthur J. Miller has been appointed 
division manager for the Cincinnati, O., 
and northern Kentucky territories of 
Armour and Company. Miller has been 
associated with the company since 1928 
and was made assistant manager of the 
Cincinnati division over a year ago, 
G. W. Ball, former division manager 
there, has been transferred to the firm’s 
general office at Chicago. 

@ A. J. Heckenbach, formerly associ- 
ated with Proctor & Gamble, has joined 
the staff of J. G. Leser Co., Inc., Mil- 
waukee, Wis., packers supply firm. 








THIS BUTCHER IS ABOUT TO 
BUY SAUSAGE... will ct be yours? 


Ir wit if the flavor is the kind that 
brings his customers back for 
more. And the way to be sure that 
your sausage and meat specialties 
will “ring the bell” with the butcher 
and his customers is to buy SALZ- 
MAN BONDED SEASONINGS 
always. 





Put your seasoning, cure and 
binder problems in our hands. 
Write us today for skilled aid in 
the development of special flavor- 
ing formulae for you. The SALZ- 
MAN BONDED line is complete 
and Salzman seasoning stylists 
are at your service. 


MAX SALZMAN, INC. 
eer ee todiea tents 


CEek& 
SPICE AND SEASONING DIVISION 


Chicago 9, Ill. 


JOHNSON, GENERAL MANAGER 


@ Nearly 1,000,000 waxed 


sausage 
boxes were destroyed in a recent fire 
which swept through a storage house 
of the Deerfoot Farms plant at South- 


boro, Mass. The blaze caused an 
estimated $60,000 damage and threat. 
ened the main plant, only 30 ft. away, 
@ A refrigerated meat and food locker 
plant has been opened for business at 
Atascadero, Calif., by Seba Mallett. 
® Olin Applegate, owner of the Up. 
town Locker Plant, Turlock, Calif., has 
announced that locker facilities at the 
plant will be increased from 800 to 
1,500. 
@ A $5,000 frozen food and meats 
locker plant will be erected at Ells- 
worth, Wis., by George H. Hansen. 
@ 0. L. Brackman, Helena, Mont., gro- 
cer, recently filed suit in district court 
at Clark county, challenging the con- 
stitutionality of the state’s retail and 
wholesale oleomargarine license tax. 
The suit contends that the $400 annual 
retailer and $1,000 annual wholesaler 
tax are prohibitive and act in restraint 
of trade. State dairy interests oppose 
the suit, which has been pending since 
1945, on the grounds that the dairy in- 
dustry is important to the state and 
should be protected from substitute 
competition. 
@ Joseph McSweeney, 67, partner in 
the meat packing firm of Joseph 
McSweeney & Sons, Richmond, Va., died 
recently at a hospital in that city. He 
had’ been associated with the W. §. 
Forbes & Co., Richmond, before found- 
ing his own firm in 1917. 
@® A group of 60 war veterans, enrolled 
in an institutional on-farm program at 
Columbus, O., recently made a market 
study and tour of the Indianapolis, Ind. 
stockyards and the plant of Kingan & 
Co. there. 
@ James Eharoshe, Milwaukee, Wis., is 
planning to build a 600 locker frozen 
foods plant at Pardeeville, Wis. The 
firm will be known as the Pardeeville 
Frozen Food Co. 
®@ Grill Meats, Inc., has been formed at 
Sandusky, O., to act as food purveyor 
for hotels, restaurants and institutions 
of that area. Incorporators are Sam 
Stell, Rose Stein and Wilbert Schwer. 
The firm is capitalized at $25,000 and 
plans have been made for erection of a 
new modern building. 
| ® Duffey’s, Inc., Anderson, Ind., this 
week arranged for a special 16 car train 
to carry basketball fans to Chicago 
where the company sponsored team is 
playing in a national tourney. 
| ® The northeast section of the Insti- 
tute of Food Technologists will hold its 
annual meeting at Boston, Mass., June 
1 to 4, it has been announced by Robert 
J. Gray, chairman of the publicity com- 
mittee. Subjects to be discussed at the 
meeting include food transportation and 
storage, food technology in relation t 
management and a seminar on frozen 
foods. 
| @® The Prime Packing Co. has been it 
corporated at Milwaukee, Wis., bY 
| Samuel Kamesar,, Jack H. Lee and 


. | James F. Stern. 
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SDA Announces Second 
Quarter Meat Allocation 


Allocations for commercial exports of 
meat and meat products for the second 


| 


| 


er of 1947 total approximately | 
154,600,000 Ibs., the U. S. Department | 


of Agriculture announced. This quantity 
compares with a revised allocation of 
142,000,000 Ibs. for the first quarter of 
1947, the January-March period. 

The current quarter’s export alloca- 
tion will be divided approximately as 
follows: United Kingdom and British 
services overseas—85,000,000 lbs.; Bel- 
gium—16,500,000; Philippine Islands— 
6,000,000; Sweden—4,000,000; Switzer- 
land — 1,600,000; Finland — 3,900,000; 
Italy—10,000,000; French Colonies, 
900,000; Netherlands Colonies—15,000,- 
000; Belgian Congo—200,000; British 
Dominions, Colonies and Protectorates 
—900,000; American Republics—3,100,- 


000; other commercial exports—7,500,- | 


000. 

Department officials explained that 
procurement of the meat will be made 
by foreign governments themselves, 
through regular commercial channels. 
Plans call for spreading purchases of 
meat in such a way as to avoid any 
unreasonable drain on the domestic 
market during the period between now 
and the end of June. No pork is in- 
cluded in the allocation. 


Food Fair Stores 1946 


Net Profit Up Sharply | 


Sales of Food Fair Stores, Inc., Phila- 


delphia, Pa., for the fiscal year ended 
December 28, 1946 amounted to $101,- 


198,138, compared with sales of $60,- | 


564,514 for 1945. Net income after taxes 


totaled $3,642,084, compared with $948,- | 


129 the previous year. Net working 
capital on the closing date was $8,090,- 


670, an increase of $1,033,699 from the | 


$7,056,971 reported at the close of 1945. 
Earnings per share for the year on 


common stock, after dividends on the | 


preferred stock, amounted to $2.27, com- 
pared with 57c the year previous. The 


company operates its own meat packing 
plant. 


"BRASS" TASTES EMERGENCY 
RATIONS AT QM LUNCHEON 


Generals, admirals and other top 


‘ . 
‘brass” ate army emergency rations | 


and liked it at a recent luncheon spon- 
sored by the War Department Quarter- 


master Purchasing Office and held at | 


the Hotel Astor in New York city. The 
unusual luncheon was a feature of the 


Army week celebration there and was *| 
attended by a number of high military | 


and civilian officials. The menu con- 
sisted primarily of such items in the 
Army 10-in-1 and “E” type ration as 
corned beef and peas, pork and corn, 
mixed meat and beans, pork sausage 
and meat and noodles. All guests filed 
through a cafeteria-style line, trays in 
hand, and were served their food by en- 
listed personnel from Governors Island. 
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i NEVER SAW 
THE FOLKS 
LOOKING BETTER 


BEMIS Parchment-Lined 
PORK SAUSAGE BAGS 


Grand-prize appearance in an inviting, sanitary pack- 
age that keeps sausage flavor and purity fully pro- 
tected. With your brand brightly printed, these 
Bemis Sausage Bags build product identity and re- 
peat business. And stuffing is faster because there’s 


only one end to tie. 


Call your Bemis representative. 


BEMIS PRODUCTS SERVING THE MEAT PACKING INDUSTRY 


Lard press cloths « parchment-lined pork sausage bags 
ready-to-serve meat bags * cheesecloth « beef or neck 
wipes ¢ bleaching cloths « scale covers « inside truck 
covers « delivery truck covers * cotton and burlap ham 
and bacon bags « cotton tierce liners « roll or numbered 
duck for press or filter cloths. 


BEMIS BRO. BAG CO. 


Baltimore + Boston * Brooklyn Houston « Kansas City * Mobile 
Boise * Buffalo * Charlotte bs Verte Los Angeles + Minneapoli 
Chicago + Denver + Detroit tg) AG, Louisville « Memphis + Norfolk 
East Pepperell + indianapolis —— New Orleans *« New York City 
Oklahoma City * Omaha « Orlando « Peoria « Pittsburgh * St. Helens, Ore. * Salina 
St. Louis * Salt Lake City * San Francisco * Seattle « Wichita * Wilmington, Calif. 
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Richard won't need to open the 
door of Room 528 at the Morrison 








Hotel in Chicago on April 15—it's 
open to all delegates throughout 
the period of the NIMPA Conven- 
tion. Come on in to a congenial 
room for a visit with friends. 


Included in the staff of the Key- 
stone Brokerage Company who 
will be on hand to greet you will 


be: 





William Robertson 
Jean Hosmer 

John J. Hickey 
James H. Petersen 
William Russell 





The Keystone organization looks 





forward to seeing you at the 


4 Convention. 


KEYST 








BOSTON: PHILADELPHIA CHICAGO 
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NIMPA Meeting Hospitality Headquarters 


(Listings begin on page 20) 


PHIL HANTOVER, INC. Room 329 
Hosts: Philip O. Hantover, Leonard J. Hantover, 
Charles L. Abrams and T. J. Irey. 

].S. HOFFMAN CO. 

Hosts: H. I. Hoffman, J. J. Zahler, M. E. Bush, 
William Zeisel, C. A. Faye, H. K. Mizruchy and 
S$. S. Clayman. 

HOWE ICE MACHINE COMPANY 
Hosts: H. B. Howe and William Morgan. 

HOY EQUIPMENT CoO. 

Hosts: F. H. Hoy, H. R. DeCressey, E. B. Veech and 
A. W. Smith. 

INDEPENDENT CASING COMPANY Suite 429 
Hosts: L. W. Pfaelzer, Charles A. Raynor, George G. 
Fisher, B. A. Geier, Sam Isaac, Mike Krauss, Herb 
Strauss, Herb Altheimer, Mike Deming, Bill Wein- 
garten, Sam Hirsch and Bill Raynor. 

E. G. JAMES CO. 

Hosts: E. G. James, R. T. Williams, H. Clay Hudson, 
E. Paul Youkey, R. C. Johnson, jr., Joseph E. Steger, 
Frank Legatzke, Ted Williams, John Sheetz, Frank 
Currier, John Dudley, Warren Groves Henry, E. W. 
Hendricks, E. J. Price, Jack Cramer, Mitchell Lynn, 
William H. Hauser and M. J. Mackin. 

KADIEM, INC. 

Hosts: R. B. Townsend, E. H. Giles and Carl Hubner. 

SPENCER KELLOGG AND SONS, INC. 

Hosts: H. A. Olendorf, P. J. Brilley, H. R. Parr, 
Floyd H. Crego, W. H. Cooper, A. R. Runkel and 
L. G. Parr. 

KEYSTONE BROKERAGE COMPANY Room 528 
Hosts: Jean Hosmer, Wm. Robertson, J. H. Petersen, 
Wm. Russell and John J. Hickey. 

A. STANLEY KNORTH & ASSOCIATES 
Host: A. Stanley Knorth. 

MARATHON CORPORATION Room 427 

Hosts: D. A. Snyder, A. W. Stompe, R. C. Flom, 
F. L. Broeren, E. V. Krueger, W. R. Welch, John 
Bonini, H. E. Pierce, R. B. Simpson, Morris Porter, 
Lloyd Stone, W. E. Adcock, Bob Bonini and Pat 
Cunningham. 

H. J. MAYER & SONS CO. 

Hosts: Frank A. Mayer, S. A. Mayer, Charles F. 
Mayer, Basil H. Mayer, Thomas M. Mayer, Paul J. 
Heath, sr.,. M. C. Dakin, E. O. Endres and Frank 
X. Wurger. 

MEAT INDUSTRY SUPPLIERS 
Hosts: Sol Morton and sales staff. 

MILPRINT, INCORPORATED 
Hosts: Jim Hopkins, Jerry Tetzlaff, Jack Manion, 
Bob Long, Sam Green, Cliff Williams, Norm Emmer- 
rich, Bill Ewig, Lory Hundt, Bert Hefter, L. R. 
Zimmerman, Harry Jones, Elmer Roh, Leo Baum, 
John Bertschy, Roy Hanson, Jack Sevick, Hugo 
Heller, jr., and Russ Faulkner. 

NATIONAL MEAT BROKERAGE AND 

MARKETING SERVICE 
Host: D. F. Casey. 

R. F. NORRIS AND ASSOCIATES 
Hosts: Roy F. Norris, Pete W. Bendt and Tom E. 
Evans. 

OPPENHEIMER CASING CO. 

Hosts: Harry D. Oppenheimer, Martin Hirsch, 
Edward H. Oppenheimer, M. S. Holstein, G. D. 
Nussbaum, Joseph Burke and L. E. Breadman. 

PRESERVALINE MANUFACTURING CO. Rooms 330-331 
Hosts: Lee J. Kenyon, Karl Rein, J. Edwin Brown, 
Edward W. Gisch, Everard G. Gooden, Timothy B. 
Halpin, H. Robert Kenyon, jr., Benjamin Miller, 
Louis Rosmarin, Martin J. Ryan, Alvin A. Schaffner, 
Andrew J. Schnell, sr., Roy E. Valentine and Charles 
Warmbold. 


Rooms 1338-1340 
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PREMIER CASING CO. 
Hosts: Milton Goldberg, Fred E. Bechstein, Herman 
H. Goldberg, Dan Summer, Bob Bechstein, Jack 
Shribman, A. E. Weil, John Hax, Leo Weglein, Allen 
Waldeck, Anton Heilig and L. C. Stix, jr. 

PURE CARBONIC, INCORPORATED 
Hosts: C. W. King and Edward P. Mitchell. 


READY FOODS CANNING CORP. Room 636 
Hosts: H. E. Staffel, H. J. Miller, J. W. Sparr, J. F. 
Hurley and R. B. Clark. 

ST. JOHN & CO. 

Hosts: Oscar Biedermann, J. C. Luehrsen, J. R. 
Ristow and W. B. Adams. 

SAYER & COMPANY, INC. Suite 2331 
Hosts: H. W. Townsend, Mack Warner, George E. 

Stutz, Fred Meyer, William Bickler, Kurt M. Georgi. 
Jack Braun, Ed. Feih, Leonard Luft and L. R. Haus- 
man. 

SHELLABARGER SOYBEAN MILLS 
Host: H. M. Rice. 

H. P. SMITH PAPER CO. 

Hosts: Carr Sherman, Ed Schoenthaler, Jack Pen- 
dexter, Earl Townsend, George Malmgren, E. V. 
Shelby, Art Gerken and Earl Parke. 

JOHN E. SMITH’S SONS CO. Room 434 
Hosts: Richard C. Smith, Harold E. Smith, Baldwin 
Smith, A. Byron Chase, Walter J. Richter, Herbert 
L. Hunn, Jason B. Sabean, William F. Mueller, 

Harry J. Horton and John W. Dowding. 

H. L. SPARKS COMPANY 
Host: Harry L. Sparks. 

SPECIALTY MFRS. SALES CO. 

Hosts: Chas. W. Dieckmann and Charles W. Hess. 


A. E. STALEY MANUFACTURING CO. 
Hosts: P. J. Braun and W. W. Starks. 

WM. J. STANGE CO. Walnut Room 
Hosts: W. B. Durling, E. J. Marum, A. Fonyo, 
Harry Ansel, Dr. C. W. Hughes, Ted Lind, Boyd 
McKoane, Jim Foran, Seb Davin, George Foster, 
Vern Berry, Bruce Durling, John Terry, “Pee Wee” 
Hughes, Irving Zeiler and Dave Nay. 


SUNDERLAND & DE FORD 
Hosts: George Sunderland and Harold L. DeFord. 


THOMPSON & TAYLOR DIVISION 

(WARFIELD CO.) 
Hosts: H. F. Staley, C. R. Matson, B. R. McArdle, 
William Lorton, W. Hanley, N. Blasius and A. P. 
Voaden. 

R. W. TOHTZ & CO. 
Hosts: H. W. Tohtz and H. O. Tohtz. 


TOWNSEND ENGINEERING COMPANY 
Hosts: Ray T. Townsend, Andrew F. Townsend and 
Kern E. Blair. 

TRANSPARENT PACKAGE COMPANY Club Teepak 
Hosts: Seymour Oppenheimer, W. J. Hullinger, E. 
B. Martin, Martin Lynn, H. C. Flonacher, James 
Kaberna and M. L. Hofman. 


U. S. COLD STORAGE CORP. 
Hosts: R. M. Conner, E. E. Aird, T. E. Evans and 
T. J. Walter. 
THE VISKING CORPORATION Room 440 
Hosts: H. R. Medici, W. R. Hemrich, J. L. Lane, 
D. G. Roberts, C. W. Whitford, F. G. Adams, J. E. 
Spiering, R. H. Barnes, P. E. Jones, C. A. Beckman, 
J. V. Milio, R. J. Lindahl, A. W. Peters, J. V. Smith, 
Alec Chesser, D. B. Chesser, G. M. Granath, H. A. 
Lotka and L. E. Hauck. 


WESTINGHOUSE ELECTRIC CORP. Parlor 536 
Hosts: A. Frankel, C. W. Flood, jr., W. C. Bates, jr., 
H. A. MacLaughlin and Bob Ballantyne. 


a 








NEW EQUIPMENT conesieppcies 





ALUMINUM LAVATORY 


Le Fiell Mfg. Co. of Los Angeles, 
Cal., has just announced a new self- 
contained meat plant lavatory cast of a 
special meat-acid resisting aluminum 
alloy. Elimination of the customary 
angle iron framework is said to facili- 
tate cleaning and to give a pleasing 


and streamlined appearance. Connec- 
tion of water and drainage lines is all 
that is required to put the unit in oper- 
ation. It comes with foot-actuated 
valves, soap dispenser and spray head. 

Aluminum alloy construction elimi- 
nates regalvanizing and the material 
will not chip or crack. Mixture of hot 
and cold water from the spray can be 
regulated by varying the pressure on 
the hot and cold pedals. A P-trap and 
clean-out plug are cast in the base of 
the lavatory, eliminating plumbing. The 
spray head of the unit is high enough 
above the rim of the bowl to permit 
washing the elbows. 


In the issue of March 8, 1947 a new 
Vinelyte plastic protective apron manu- 
factured by the West Disinfecting Co., 
was described as weighing 10 lbs. The 
correct weight is only 10 oz. 
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SAFETY RELEASE VALVE 


Farris Engineering Corp., Palisades 
Park, N. J., has introduced a new and 
simplified relief valve for pressures up 
to 10,000 psi. The valve is fabricated 
completely from bar stock, either 
bronze, cold rolled 
steel or stainless 
steel, depending on 
the service for 
which it is intend- 
ed. The disc and 
nozzle are of stain- 
less steel. Valves 
are available with 
or without test 
gear, in 3. body 
sizes—-in., %4-in. 
and 1-in. Inter- 
changeable nozzle 
inserts provide for 
proper capacity at 
set pressures in 
three ranges— 

2,000, 5,000 and 
10,000 psi. for each 
size, permitting ap- 
plication in a wide 
variety of services 

Exceptionally high flow efficiency, 
with a coefficient approximating unity, 
is said to be obtained. The top-guided 
disc piston with its two-point bearing 
surface is completely free acting and 
both bottom inlet and side outlet con- 
nections are tapped directly in the valve 
body. A high carbon steel loading 
spring is completely enclosed and pro- 
tected. The nozzle seat is well above 
the drain line, where it remains dry. 


SOAP DISPENSER 


The West Disinfecting Co., Long 
Island city, N. Y., has developed a 
soap dispenser said to embody many 
new engineering features. Made of 
cold-rolled steel and with a chrome 
plated base, the Lan-O-Kleen dispenser 
has no screw heads or other obstruc- 
tions to prevent easy cleaning and no 
hinged or loose lids to require atten- 
tion. A clog proof measuring valve 
insures delivery of the proper amount 
of soap and a view window permits 
visual checking on soap in the unit. 


AIR ELIMINATOR VALVE 


Development of a new industrial air 
eliminator valve for special application 
in steam processing operations involv- 
ing pressures up to 100 psi. has been 
designed by The Lodge & Shipley Co., 
Risselt Division, Cincinnati, O. The de- 
vice, designed to increase efficiency in 
canning and food processing, was shown 
at a recent company sales conference. 


Siemens 


ODOR CLASSIFICATION SET 


A new odor classification set, based 
on the Crocker-Henderson Odor stand. 
ards, is being produced by Cargille 
Scientific, Inc., New York city. The 
set is said by the manufacturer to per- 
mit classification of the odor of ‘any 
material or product in terms of a four 
digit number. The 32 standards are 
furnished, with extra empty vials, in a 
convenient wooden block with a trans- 
parent plastic cover. 

E. C. Crocker and L. F. Henderson 
developed the classification system 
nearly 20 years ago and it has been 
used ever since by Arthur D. Little, 
Ine., consulting chemists. The odors 
are classified according to the intensi- 
ties of four odor components which 
are termed fragrant, acid, burnt and 
caprylic (goat-like). The several thou- 
sand combinations of these components 
—eight intensities of each—make it 
possible to assign a specific number to 
any odor. Such numerical relations 
are said to allow the intelligent recog- 
nition and handling of a number of 
kinds of odors. Among the applications 
claimed for the system are the control 
of odors of raw materials and finished 
products in the food and many other 
fields. 


HOT SPRAY CLEANING UNIT 


Oakite Products, Inc., New York city, 
has announced a new hot-spray unit 
for cleaning smokehouse walls designed 
to overcome the disadvantages of slow 
hand scraping, chipping, wire brushing 
and cleaning with steam. Used witha 
specially developed hot-spray cleaning 
technique, the unit is claimed to effee- 
tively spray Oakite detergent solutions 
over wide surface areas at the rate of 
approximately 2 gal. per minute, with 
an operating pressure of 30 Ibs. per 
square inch. The unit quickly wets down 
surfaces and loosens grease, soot and 
creosote deposits for easy rinse removal. 

Features claimed for the unit include 
a 60 gal. welded-steel cleaning solution 
tank, a fractional horsepower single 
phase motor operating from 110-volt, 
60-cycle source of power, a turbine-type 
pump, 50 ft. of solution hose, a spray 
gun and two spray nozzles. Tank, mo- 
tor and pump are housed in a two-piece 
steel cover and mounted on rubber 
tired casters for easy in-plant port 
ability. 

The manufacturer 


reports that the 
unit cleans brick, cement, plaster, col 
crete, glazed tile. and metal surfaces 
with equal effectiveness and thoroughly 
covers hard-to-reach areas with preé 
surized solution. In addition to provié 


ing speedy cleaning in smokehousé 
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maintenance operations, the manufac- 
turer also recommends this unit for 
deaning such varied meat packing 
equipment as trolley rails, bone digest- 
ers, eviscerating tables, rendering ket- 
tles, rotary loaf ovens, drums, steam 
cils and the various types of trucks 
ysed in the packinghouse. 


IMPROVED SPEED SELECTOR 


A new improved variable-v-planetary 
infinite ratio speed selector for v-drives, 
designed as an independently mounted 
transmission, is jointly announced by 
Speed Selector, Inc., Cleveland, O., and 
the B. F. Goodrich Co., Akron, O. The 
speed selector employs planetary mo- 
tion with four variable pitch sheaves 
and two standard cross section v-belts 
and is said to provide any speed from 
zero to 800 rpm at constant torque, 
from a constant speed power source. 
The multiplying action of the planetary 
converts a slight change in sheave pitch 
diameter to a wide change in output 
speed. The high and nearly constant 
belt speeds permit almost instantaneous 
changes in output speed by the con- 
venient lever action self-locking control 
handle. 


The new speed selector models, avail- 
able in %, 1 and 2 h.p. output, are 
simple and sturdy in construction. Cast 
iron sheaves on hardened and ground 
shafts and guide pins with sealed pre- 
lubricated ball bearings are mounted in 
sturdy cast aluminum housings. Op- 
tional V-belt or flexible coupling input 
and output make the Speed Selector 
easily adaptable for mounting in any 
position on new or existing equipment. 
Principal applications include agitators, 
bottling machines, conveyors, cookers, 
dryers, food processing machinery, 
hoists, machine tools, mixers, pumps 
and process machinery. 

Major advantages claimed for the 
Speed Selector are infinite ratio, quick 
speed changes, smooth operation, high 
efficiency, adaptability, simplicity, pre- 
selection of speeds and ease of installa- 
tion in connection with other equipment. 
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SPOT VENTING BY TUBING 


Spiratube, the self-extending, non-collap- 
sible, retractable flexible tubing, is used by 
a chemical corporation for spot ventilation 
in a test plant. Although general ventila- 
tion is provided by an exhaust blower and 
duct system, the Spiratube, which consists 
of a thermoplastic-coated fabric, spiral- 
stitched over a helical steel spring core, 
serves as a portable ventilating system. 





OIL-FIRED DEHYDRATOR 


York-Shipley, Inc., manufacturer of 
oil-fired heating and power plant equip- 
ment, has disclosed a new application 
for oil-fired equipment, namely a farm- 
size dehydrator. While the unit is sug- 
gested for farm use in drying perish- 
able farm feed products, it might have 
applications in handling some meat 
plant by-products in small establish- 
ments. It is pictured below. 

The new dehydrator is manufactured 
by the J. B. Beaird 
Company, Inc., and is 
fired by a York-Ship- 
ley industrial-type ro- 
tary burner using 
heavy fuel oil. The 
drying is done in a 
long revolving cylin- 
drical drum through 
which the furnace 
heat is drawn by an 
exhaust blower. The 
raw product is fed in- 
to a hopper near floor 
level and is conveyed 
to the shredder, where 
revolving corrugated 
knives cut it up and 
feed it into the upper 
end of the dehydrator 
drum. The revolving 
drum feeds the drying 
products gradually to 
the separator at the 
outlet end. 


INSECT CONTROL UNIT 


The Commando aerosol gun recently 
placed on the market by Mayfair In- 
dustries, Inc., Chicago, is claimed by 
the manufacturer 
to represent an en- 
tirely new princi- 
ple of insect con- 
trol. The unit has 
no moving parts 
and does not em- 
ploy steam. The 
gun automatically 
converts a concentrate to gas by means 
of a thermostatically controlled heating 
process. Electrically operated (115 volt 
A.C.-D.C.), it weighs but 6 lbs., is 12 in. 
long and 9 in. high. The case is of plastic 
and all parts are self-contained. To 
operate, the filler cap is removed and a 
charge of concentrate poured in. A few 
minutes of heat are required to change 
the liquid to a gas after which the gun 
is ready for several hours of operation. 
Sufficient pump pressure results to dis- 
charge the dry gas 8 to 10 ft. The dry 
gas is said to be deadly to cockroaches, 
mosquitos, flies, bedbugs, spiders, moths, 
fleas, ants, silverfish, weevils and many 
other insects. Proved non-toxic by the 
American Research and Testing Labo- 
ratories, it leaves no oily film or un- 
pleasant odor and will not contaminate 
food products, the manufacturer re- 
ports. 





PLATFORM RUBBER MAT 


A new design platform rubber mat, 
in which the outstanding feature is a 
pebbled design on the back which pil- 
lars the mat % in. above the floor, has 
been announced by the B. F. Goodrich 
Co. Top design is corrugated or pyra- 
mid. The mats are made in black and 
brick red, in sizes ranging from 24x24 
in. to 72 in. wide x 14 ft. long. The mat 
is particularly adapted to industrial use 
where workers must stand on their feet 
for long periods, especially in damp and 
wet places. 

Reduction of fatigue is one of the 
most important functions of the new 
mat. Other advantages cited are: design 
allows for circulation of air, it always 
remains dry because water drains 
through the perforations, prevents dirt 
from being spread, gives increased safe 
footing, stays clean and has a long 
service life. 


HUMIDITY PROTECTION 


A new chemical claimed to provide 
effective, yet harmless protection 
against the destroying action of moist, 
humid air has been developed by the 
Merix Chemical Co., Chicago. Called 
Dry-Crisp, the new product is said by 
the manufacturer to keep dry foods 
crisp and tasty without imparting any 
taste or odor. The chemical is also 
claimed to be effective in preventing 
the clogging of salt when exposed to 
humid atmosphere. A 30-o0z. bottle, 
retailing at $4.50, is available for in- 
dustrial purchasers. 
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Above and Right—Globe’s headquarters 
in Suite 605 of the Morrison Hotel 
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A. CONVENTIONEERS — 


n SUITE 605 r] MORRISON HOTEL, CHICAGO 
ON APRIL 16-17-18 


GLOBE GUARANTEES: 


@ Complete relaxation with friends and business associates. 


@ Food, refreshments and entertainment — all you want 
and more. 


@ A perfect opportunity for informal discussions of present 
and future trends. 


“Rest... Relax .-- Refresh” 


Of ; 


R. L. Gambill 
Vice-President 








]/ 
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CHICAGO 9. ILLINOIS 
S 


32 YEARS O 
F SERVING THE 
MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED 
EQUIPMENT 


J 








Architects’ Views and Exteriors on Pages 36, 37, 40, 46, 48, 51, 52 
Observations on Trends on 55, 56, 59, 62, 64, 66, 69, 70, 72, 76, Etc. 


Industry Expanding and Modernizing 


EW construction, modernization 
N and rearrangement of facilities 

by meat packers, already indus- 
try-wide in scope, has yet to reach its 
peak, according to reports from busy 
architects and consulting engineers who 
serve the field. 

New evidence of this great surge of 
industry activity reaches THE Na- 
TIONAL PROVISIONER each week from 
many sources. What lies behind it, 
where is it going and what shape is it 
taking? 

Properly speaking, the movement 
cannot be called a post-war development 
since it was discernible during the war 
as new needs and heavy volume placed 
a stupendous load on industry facilities. 
Expansion and modernization then were 
confined to certain vital departments; 
they are now overall in nature. 

Why are packers building, expanding 
and improving? Some of the reasons 
are: 

1: Some building and equipment in- 
stallation is continually going on to re- 
place worn-out and obsolete facilities 
and to take advantage of technological 
advances. The amount of this work be- 
ing done at present is much above nor- 
mal since activity was limited during 
the war. 

2: Free enterprise is constantly at 
work in the industry: a retailer decides 
he wants to go into sausage manufac- 
turing; a wholesaler decides he wants a 
slaughtering plant; a partnership splits 
and one of the partners starts a new 
plant; a locker plant adds slaughtering 
and processing facilities. 

3: The industry’s overall tonnage in- 
creased tremendously during the war 
and, while down from the peak, is pretty 
certain to remain well above pre-war 
levels for several years. As a result, 
many firms believe they can count on 
greater supplies of livestock from their 
buying areas than they obtained before 
the war. With demand for meats still 
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PRIZE WINNING 
CANADIAN 
PACKINGHOUSE 


Combining beauty and 
utility, this Canada 
Packers’ plant at Ed- 
monton, Alberta, won 
gold medals of the Roy- 
al Architectural Insti- 
tute of Canada and the 
Ontario Association of 
Architects in the late 
30’s. R. J. McLaren of 
Chicago was the archi- 
tect. The plant has 
weekly capacity of 1,000 
cattle, 3,000 hogs, 500 
calves and 500 sheep. 
Buildings are of rein- 
forced concrete with en- 
closing walls of brick 
not less than 12 in. 
thick. Main structure is 
three and four stories 
high. A brick flue is em- 
ployed to vent smoke- 
houses. The boiler room, 
engine room, machine 
shop, etc., are housed in 
a separate structure. 


keen, and consumer purchasing power 
high, they foresee a good market for 
the increased tonnage they can handle 
by expanding and improving facilities. 


CONSTRUCTION IN VIRGINIA 


All of the latest ideas in construction and 
equipment are being employed in this new 
plant of the Shen-Valley Meat Packers 
Inc. at Timberville, Va., according to Wm. 
H. Knehans, chief engineer of the Packers 
Architectural and Engineering Co., St. 
Louis, which is handling the project. The 
structure will cost about $500,000. An- 
other new plant being completed in the 
South is that of the Kinston Packing Co. 
at Kinston, N.C. 


a 





4: Factors partly outside the indus- 
try have made returns from some de- 
partments, such as rendering, particu- 
larly favorable. 


5: Higher packinghouse wage costs 
have made it imperative to get maxi- 
mum production from each unit of labor 
expended; in many cases this requires 
improvement or changes in facilities 
and operating procedure. 


6: The war and regulations accentu- 
ated the trend toward direct livestock 
buying and placed a premium on “grass 
roots” operation. The movement away 
from larger centers and toward the 
areas of livestock production was foreed 
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upon some processors. Although firms 
moving into new territory frequently 
take over existing facilities, as did 
eastern companies which acquired mid- 
western plants, such shifts usually re- 
sult in alteration of the plant and fa- 
cilities. 

7: Regional developments on the eco- 
nomic side have stimulated building in 
some areas. During the war, for exam- 
ple, facilities on the West Coast were 
improved because of a great shift in 
population. It now appears likely that 
changes in freight rates and high labor 
costs may cause a reshifting eastward 
of some of the operations necessary to 
supply the West Coast with meat. Ex- 
pansion in plants in the South and 
Southeast has been especially note- 
worthy in recent years. A number of new 
plants have been built or are under con- 
struction in that area and there has 
been considerable change in operating 
methods there. Among the factors 
which may have stimulated activity are 
improvement in quality and some in- 
crease in livestock numbers, backed up 
by more consistent production of good 
feeds; better home markets for product 
because of a rise in the level of pur- 
chasing power, and more favorable 
freight rates. 

These are some of the factors behind 
the activity in the meat industry. Where 
is it going ? 

While it is impossible to give a 
wholly satisfactory answer to this ques- 
tion, the industry is apparently head- 
ing toward an era of intensive compe- 
tition in which a marginal plant will 
find the margins very slim. There is 
little doubt that the industry, as a 
whole, will end up with very adequate 
capacity in the slaughtering, rendering 
and some other departments. Some of 
this capacity seems to have been added 
on the premise that raw material and 
sales volume will continue to be avail- 
able in about the same degree and in 
about the same spots as in recent years. 


Modernization is Prudent 


While there is reason to doubt the 
wisdom of some of the building and 
increase in facilities which are aimed 
primarily at raising capacity, con- 
versely, construction and modernization 
designed to enable the packer to pro- 
duce more efficiently and cheaply may 
save the individual operator in the 
coming years. 

What shape is new construction and 
modernization taking? What materials 
are being employed in new plants and 
departments? Is the trend toward one- 
or multi-story plants? What new proc- 
esses are being built into meat plants 
and how do they affect construction and 
design? What new types of equipment 
will appear in the near future? 


To sum up in a few words: What are 
the significant trends in packinghouse 
design, construction and operation 
which should be considered in planning 
expansion and modernization? 

First, THe NATIONAL PROVISIONER 
asked packinghouse architects, engi- 
neers, packers and industry suppliers 


The National Provisioner—April 12, 1947 


BEEF KILLING AND PROCESSING IN INDIANAPOLIS UNIT 
New three-bed beef plant of the Capitol Packing Co., Indianapolis, Ind., has a hand- 
some exterior and efficient interior arrangement. The exterior is of cream brick 
trimmed with red brick. Tripe is cleaned and processed on the killing floor; the latter 
area is fluorescent lighted. The firm bones out a large volume of its beef and freezes it. 
Sales cooler has a capacity of about 700 cattle. 


for the answers. Then it reviewed ob- 


in plant visits during recent years. 
servations made by NP staff members 


(MORE ON PAGE 40.) 





FINE KILLING-PROCESSING PLANT AT SMITHFIELD, VIRGINIA 


The new plant of the Smithfield Packing Co. of Smithfield, Va. designed by Hen- 
schien Everds & Crombie, Chicago architects, is remarkable for its handsome mod- 
ern exterior, compact arrangement to handle a wide range of operations, up-to-date 
equipment and landscaped setting. It has a killing capacity of 150 hogs and 20 cattle 
per hour and the sausage department can turn out 250,000 Ibs. weekly. The new 
unit is designed to operate 
throughout the year and pro- 
duces a complete line of fresh, 
cured and manufactured prod- 
ucts, in addition to furnishing 
the firm’s original processing 
plant with material for its 
special long-cure Smithfield 
hams. Adjacent to the dressing 
section with its traveling vis- 
cera table are three coolers of 
600-hog capacity and lying on 





. . 
ORY STORAGE 





| 
4iiil) 





| 
Lue 


PLATFORM 


° ° 
FRESH PORK & 

SAUSAGE COOLER 

[ ——————— 

. if | 

y a HOG COOLER = 

eae hae 

















aS 


TT. 


Src | 


— wOoG Comte 
}+——_———_ 


BELF BONING 


ASSEMBLY & SHIPPING ROOM 


| © 


|KILLING FLOO 
. : 














ik | aI 


SMOKED MEAT PacKw Laan oF 
it 


a oll 














. 
GEN | OFFICE 


other side of the coolers is 
the pork cutting department 
with moving table, the fresh 
pork cooler and the freezer. 
Lard is rendered in open 
% kettles and these are charged 
_— cc] directly from a_ grinder 

' which runs on a track above 
and paralleling the line of kettles. A Roto-Cut machine is employed in sausage manu- 
facturing. The plant’s assembly and shipping room is air-conditioned. Except for the 
office section, with its pillared modern front, the plant is one story in height and is of 
brick, concrete, steel and glass block construction with tile walls throughout. Inedible 
rendering, engine room, product curing and hide curing are housed in the basement. 
Other facilities include a large cafeteria for negroes and a smaller one for white em- 
ployes; these are served by a common kitchen. An addition is now being constructed. 
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this little pig went 


to market— 


AND NEVER CAME BACK! 


Loose pork, yes, even link sausage can be 
conveniently, economically packaged in 
paper cups. Grocers and housewives alike 
appreciate easy handling. Point of sale ad- 
vertising copy on cups insures greater turn- 
over—instant company identification. 


Write today for sample—please estimate 
quantity in pounds to be 
packaged monthly. 


Oi a _ 


MFAS. PAPER PRODUCTS 


4169 N. KINGSHIGHWAY BLVD. 
SAINT LOUIS 15, MISSOURI 








Just as certainly as a “bone-dry” motor can 
stop a car dead . . . so can meat-packing hands, 
drained of their natural oils, slow down the pro- 
duction “works.” Extra-sensitive skins, defatted 
through constant exposure to brine, animal acids, 
rough hides, and casings, can result in a distinct 
drop in working efficiency or put hands in dry- 
dock altogether. 





Specifically designed for hands that handle meat, 
West SULPHO Hand Cleaner, despite repeated 
washings, effectively guards against excessive de- 
fatting. A gentle-cleaning liquid skin cleaner made 
from Sulfonated vegetable oils . . . with an ideally 
neutral pH, SULPHO thoroughly routs out grease, 
grime, and soil without the effects of abrasive action. 
To get complete details on how SULPHO and a host 
of other West Sanitation Aids for the meat-packing 
industry can help you . . . consult with one of a 
nation-wide staff of over 475 trained West repre- 
sentatives. 


Products That Promote Sanitation 


42-16 WEST STREET 
LONG ISLAND CITY 1, N. Y. 


% BRANCHES IN PRINCIPAL CITIES OF os 
THE UNITED STATES AND CANADA | complete line of sausage and smoked meats. 


GEO. A. HORMEL & CO., AUSTIN, MINN. 


“That reminds me —I must get Hormel’s 
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“The Man Who Knows 


N.1.M.P. A. MEMBERS! 


Come to Mayer’s Hospitality Headquarters at 


the Morrison Hotel. Be sure to come up for 

a taste of good, old-fashioned, full-bodied 

hospitality ...and bring along your curing bade 
and seasoning problems. 


... also exhibiting in Booth No. 2 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave 





IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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’ The information gathered in this sur- 
vey constitutes a “birds-eye” view 
rather than a complete and detailed 
set of answers to the above questions. 
Many of the points covered, and some 
of the pictures shown, may not be new 
to some readers. However, there are 
ideas for all construction- and opera- 
tion-minded packers in the next 22 
editorial pages. 

First, let’s see what the architects 
and consulting engineers have to say 
about present and future trends. 

“A high percentage of present day 
packing plants are antiquated,” says 
G. Harold Smith of Smith, Brubaker 
and Egan, Chicago, “and their owners 
would do well to replace them with 
modern economical and efficient units.” 

Pointing out that the coming com- 
petitive market will probably close 


SIDE VIEW OF ATTRACTIVE NEW PLANT OF ROEGELEIN PACKING CO. LOCATED IN SAN ANTONIO, TEXAS 


use of expensive materials handling 
methods such as small elevators and 
hand trucking. Varying levels and the 
weakness of floors prohibit the use of 
modern industrial trucks. 

3: Lack of integration between build- 
ings and departments makes it difficult 
to employ modern processing techniques 
with economy. Too many handling op- 
erations may be required, for example, 
in smoking, chilling, pressing and 
slicing bacon. Many older plants were 
designed as fresh and cured meat estab- 
lishments with no thought that they 
might some day house complicated fab- 
ricating and processing operations. 

Both Mr. Smith and Al Egan of the 
same firm believe that the small and 
medium-sized packer is served best by 
a single-story plant. Citing the advan 
tages of such construction they stated 
that the flow of work can be organized 


PLANT OF NEUHOFF BROS., DALLAS, SHOWS INFLUENCE OF MODERN DESIGN AND ALSO NEW MATERIALS 





many marginal plants, and force others 
to operate with reduced returns, Mr. 
Smith enumerated the reasons why 
many plants are obsolete. He said these 
are: : 

1: The nature of the materials from 
which they are constructed makes it 
very difficult and expensive to keep 
them clean. 

2: Obsolete equipment and anti- 
quated design make mandatory the 


PLANT OF DUFFEY’S INC., ANDERSON, IND., HAS ADDED MODERN PORK KILLING AND CUTTING FACILITIES 


to achieve straight line production and 
that supervision is simpler. The owner 
of a single-story plant can make a tour 
of the entire establishment in a matter 
of a few minutes and be back at his 
desk. In some cases it is possible to de- 
sign such a plant so that many opera- 
tions can be observed from the office. 
Workers perform better, the architects 
point out, when executive personnel 
take an interest in their activities. 
Another advantage is that modern 
material handling equipment, such as 
conveyors and fork trucks, can be em- 
PROCESSING AND SHIPPING WELL ARRANGED IN BUSCH PLANT (MORE ON PAGE 46.) 
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“‘Job-Rated” for the size and kind of loads you carry. 


A TRUCK THAT Such a truck is more dependable. It will last longer. 
FITS T bb E J Oo iy : It will save money on operating and upkeep costs. 


Your “Job-Rated” truck will be the right one of 


SAVES MON EY! 175 Dodge chassis models to give you maximum 


economy and dependability. It will have the right 
TEXAS one of 7 different engines. 


andli 
rs and It will have the right one of 5 clutches, 4 trans- 


ind the yan RIGHT . . . for a truck that will save you missions, 18 rear axles—the right units throughout 


use of 
; money, get a “Job-Rated”’ truck. to fit YOUR job . . . save YOU money! 
1 build- 


difficul - - ‘ 
nied A “Job-Rated”’ truck is a truck that FITS your job To get such a truck, see your Dodge dealer... 


ng op- —a truck in which every unit is engineered and because only Dodge builds ‘‘Job#Rated”’ trucks! 


cample, 
g and 
S were DODGE DIVISION OF CHRYSLER CORPORATION 
, estab- 
it they 
ed fab- 
1s. 

of the 
all and 
est by 
advan- 
stated 
ranized 


RIALS MONAR 





cu PROVISION COs: 


ue’ : 
H Aoid UA 


QUALITY MEATS 


ap FUTON MARAE? «CHE savas 9644 ) 
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ONLY DODGE BUILDS Gob Rated TRUCKS 


Fit the Job...Last Longer ! 
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Chilling Water With 
Accurate Control of 
Temperature 


Regardless of either variation in the cooling load 
or intermittent operation, the new Niagara Liquid Cooler 
holds the delivered temperature accurately at the re- 
quired point. It will deliver fresh water at 33°F. con- 
stantly without danger of freezing damage and produces 
lower temperatures accurately in non-freezing chemical 


liquids and solution. 


Capacity range in available models is from 24 to 
465 gallons per minute. High capacity and fast chilling 
are provided in extremely compact space. The cooler is 
reliable and easy to maintain; all parts are accessible 
for cleaning; insulation is easily applied; operation is 
economical of power and refrigeration. 


Write for Bulletin No. 100-NP. 


¥ 


NIAGARA BLOWER COMPANY 


Over 30 Years’ Experience in Industrial Air Engineering 
NEW YORK 17, N. Y. 
Field Engineering Offices in Principal Cities 


405 Lexington Ave. 


INDUSTRIAL NIADS HEATING @ DRYING 
NIAGARA 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 





Easy Way to Clean Trolleys 


SE the Oakite mass production Tank-Clean- 

ing method. You'll find it much quicker and 
safer than the tumbling technique. With a 
built-for-the-job Oakite detergent, this cleaning 
technique quickly, thoroughly removes fat, 
grease, oil and rust without affecting trolley 
efficiency. 


Ask your nearby Oakite Technical Service 
Representative to show you details of this wide- 
ly-used Oakite cleaning method, or for details on 
any phase of cleaning in your plant. No obliga- 
tion of course. 





Hog Dehairing Machines 
Cutters + Grinders « Mixers + Kettles 
Conveyors * Cutting Tables » Gambrels 








OAKITE PRODUCTS, INC. 20A Thames St.. NEW YORK 6, N.Y. 
Technical Representatives in Principal Cities of U.S. & Caneda 


MATERIALS OAKITE 


METHODS 
SERVICE 
Specialized Industrial Cleaning 





‘ saMEDIATE PELIVe, 


on BUFFALO EQUIPMENT 
for paar od (BONES, MEAT SCRAP, 
GRINDING OFFAL, CRACKLINGS 
HASHING \ | AND COMPRESSED CAKES ~ 
This heavy-duty equipment is designed especially for oper ~ 
ating in the meat industry. No knives; adjustable cage 


bars; trap catches tramp metal. Capacity 2 to 20 tons 
per hour. Write TODAY. 


BUFFAL 


The -National Provisioner—April 12, 1947 


HAMMER MILL CORPORATION 
11 WASHINGTON ST . BUFFALO 3.% oe 











GV) fa B ht 366 W. 1 Sth S¢. New York 11. N.Y 


WA thins 9-6392 CH elseo 3-793! 
MEAT INDUSTRIES SEASONINGS. INC. 
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‘...and the continued use of Cerelose assures 
a prosperous future for your business.” 





FLAVOR 








COLOR | 
QuALiTy] 
STEPS uP] 


] CORN PRODUCTS SALES COMPANY 











17 Battery Place + New York 4, N. Y. 











HERCULES POWDER COMPANY 


INCORPORATED 


910 Market Street, Wilmington 99, Del. 


*Reg. U.S. Pat. Off. by Hercules Powder Company 
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ployed advantageously in single-level 
movement. Not only does such equip- 
ment eliminate hand trucking, but it 
acts to set a steady productive pace for 
workers dependent on a flow of meat 
for their work. 

Speaking from their experience, the 
architects consider brick to be the most 
desirable floor material where there is 
a good deal of heavy product move- 
ment, or where large quantities of 
water are used in processing or clean- 
ing. They withstand rough wear and 
tear better than ordinary concrete 
which, however, has a definite place in 
the packing plant in such places as beef 
coolers where traffic is less grueling in 
nature. 

Foamglass has the best possibility of 
acceptance of the many new insulation 
materials, according to these architects. 
It is most suitable for the insulation of 
floor areas where its ability to resist 


COMPACT WEST 
COAST PLANT 


The new Model Meat 
Co. plant at Los Angeles 
was built by Ted R. 
Cooper Co. from basic 
plans and design by 
Model owner Harry H. 
Caldwell. Killing floor 
is equipped for slaugh- 
tering cattle, calves, 
hogs and sheep, and un- 
like most smaller plants, 
two varieties can be 
handled simultaneously. 


pressure is especially advantageous. 
The product is not broken down by 
weight and is water resistant, another 
good quality in a floor insulant. How- 
ever, glass insulation has no adhesive 
tendencies of its own, making it unde- 
sirable for ceiling use. Both architects 
note that the old reliable material is 
cork. 


FOUR-STORY UTILITY BUILDING 


Typical of construction by Swift & Com- 
pany in recent years, which has been re- 
- stricted to plant additions destined to fill 
a definite wartime need, is this new four- 
story utility building added to the St. Louis 
Independent Packing Co. unit at St. Louis. 
The structure includes a hide cellar on the 
first floor, assembly cooler and truck load- 
ing on second, home economics kitchen 
and employe cafeteria on the third, and 
doctor’s office, time office and employment 
office on the fourth floor. 
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There have been few significant 
changes in packinghouse design, con- 
struction and materials, according to 
Smith and Egan, although some ideas 
are beginning to gain more momentum. 
Glass block is being used more exten- 
sively to replace conventional window 


PIUTE PKG. CO. 


All four species of live- 
stock can be killed in 
the new plant of the 
Piute Packing Co. at 
Bakersfield, Cal. It will 
be described in an early 
article in the Provi- 
sioner. A sausage build- 
ing will be added at an 
early date. The plant 
was designed by Evan 
Jones, packinghouse en- 
gineer, Huntington 


Park, Cal. 


GAMBORD PLANT 


This new plant at San 
Jose, Cal., to be de- 
scribed soon in the Pro- 
visioner, has a capacity 
of 30 cattle or 60 calves 
or 70 hogs or 60 to 100 
lambs per hour. It was 
designed by Peter 
Whitehill, Los Angeles. 


panes. Use of glass block makes it 
necessary to provide positive ventila- 
tion. In one plant, cited as an example, 


Ba i. Dh 


air from the killing floor is trapped ip 
an exhaust hood and vented. The sys. 
tem has the advantage of pulling off the 
vapor and part of the heat during the 
summer months, whereas ordinary win. 
dows could only partly duplicate such 
results if aided by a favorable breeze 


Apart from the advantages glass block 
has over ordinary window panes, the 
use of a mechanical ventilation gives 
the plant a positive air change. 


The architects noted that there has 
been a marked reduction in the amount 
of space devoted to curing operations, 
and estimated roughly that only about 
one-third of the former amount of 
space is devoted to this function. How- 
ever, there has been no general redue- 
tion in the total space required for a 
packinghouse of given size since the 
area formerly used for curing is now 
employed for freezer and cooler space, 
Packers now hold their surplus products 
in refrigerated or freezer storage rather 
than in cure. Smith and Egan are 
inclined to believe that more space is 
actually required for overall packing- 
house operations because of the greater 
volume of processing and fabrication 
done in turning out sliced bacon, sav- 
sage, canned meats, tendered hams, ete. 


Mr. Egan stated that completely air- 
conditioned smoking units are a vast 
improvement over the older conven- 
tional built-in type of smokehouse. He 
pointed out that the amount of space 
devoted to the smoke generating unit is 
only a fraction of the amount needed 
for making smoke in the older type of 
house. Likewise, the old type of smoke- 
house necessitated constructing a large 
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A reason why women prefer some brands 
of Lard over others 


; wns kinds of lard are being pro- 
duced today. 

One is just “lard.” 

The other is lard that has been 
given the uniformly smooth, creamy 
texture of a fine shortening with 
the aid of Voraror lard processing 
equipment. This is the kind women 
prefer to buy, as proved by the sales 


experience of leading packers. 

VOTATOR equipment does a better 
job because it chills in seconds, simul- 
taneously agitates and plasticizes, as 
the material flows through the closed, 
controlled system on a continuous 
basis. 

By the same token, VOTATOR equip- 
ment does the job at low cost. 


You can afford it even if you’re not 
the biggest packer on earth. It has 
been found profitable whether used 
two days a week or seven. The Girdler 
Corporation, Votator Division, Louis- 
ville 1, Kentucky. 


DISTRICT OFFICES: 
150 Broadway, New York City 7 © 2612 Russ Bidg., San 
Francisco 4 @ 617 Johnston Bldg., Chorlotte 2, N. C. 


AFM |e) PROCESSING EQUIPMENT 





ae ee cr NN a 


VOTATOR—is a trade mark (Reg. U.S. Pat. Off.) applying only to products of The Girdler Corporation. 
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part of the building in a specialized way so as to provide 
grate type flooring between levels, ete. Converting or 
modifying this type of building is very expensive where- 
as when changes are made with modern units a minor 
movement of ducts may take care of the whole job. With 
the older units it is also necessary to insulate the smoke 
generating section at considerable expense but this is 
unnecessary when an oven type of smoke generating unit 
is employed. Modern air-conditioned units reduce the 
expense of smoking meats through easier and more posi- 
tive control of temperature, humidity and smoke density. 

No major departures from the “status quo” in pack- 
inghouse design or construction are foreseen by H. C. 
Christensen, well known Chicago architect and engineer. 
Overall plant and departmental design, he believes, will 
closely follow the old, established patterns, and the killing 
and processing plants of the future will be similar, in 
appearance, materials and layout to those plants built 
in recent years. 

Barring great new developments, the multi-story plant 
will continue to take precedence over 
the single-story unit for most of the 
meat packing and processing opera- 
tions, according to Mr. Christensen. 
The two or more story structure, Mr. 
Christensen feels, has definite advan- 
tages over the one-level unit in that it 
is more compact, adaptable and utilizes 
expensive land to the fullest possible 
extent. Materials handling and in-plant 
transportation systems, he states, will 
not greatly influence this situation. 


In most cases the packer will first 
look to the design of a building suited 
to his particular operations and will 
then adapt material handling equipment 
to fit the building. He will not, Christen- 
sen states, construct a building to fit 
available equipment. Inclined conveyors 
and similar equipment can be adapted 
to multi-story plants where necessary 
for efficiency. For smaller operators, 
however, it is just as efficient to chute 
product downward as it is to move it 
from place to place in a one-story setup. 
Mr. Christensen believes that the multi- 
story layout is particularly advan- 
tageous in regard to the integration of 
rendering with other plant operations. 
Product can be chuted directly into 
melters whereas in a one-story plant 
it is necessary to devise some sort of 
lift for charging the cookers. 


Reinforced concrete and structural 
steel will continue in favor as packing- 
house building materials, he believes. 


* 


UNIQUE UNITS 
LEFT: Truck dock at” 


the plant of Albert F, ~ 


Goetze, Inc., Baltimore, ~ 
For several years the — 
firm has been carrying — 
on a modernization, ex- 

pansion and mechaniza- 
tion program. ABOVE: 
Offices, locker facilities 
and restaurants at Geor- 
gia Packing Co., Thom- 
asville, Ga., are housed 
in separate buildings of — 
attractive brick construc — 
tion, giving good oppor — 
tunity for landscaping, ~ 





i i i CLAIRE, WIS., PIONEERED 
Glass block construction is expensive, A. F. SCHWAHN & SONS CO., EAU , , 
provides about 25 per cent eh light IN MAKING MEAT PLANT LOOK LIKE FOOD ESTABLISHMENT 


for a given area than does standard 





glazing and involves problems in ven- 
tilation not found in standard construc- 
tion. Mr. Christensen believes that glass 
block currently shows no indication of 
replacing standard construction. 


He states that glazed tile should be 
even more extensively uséd on meat 
plant interior walls and ceilings, not 
only for the so-called “show spots” of 
the plant, but also for all processing 
rooms. The good appearance and sani- 
tary features of tile walls more than 
offset their initial cost, he feels. Stain- 
less steel will not find very wide ap- 














plication as interior construction ma- 


terial unless the price can be substan- NEW KINGAN & CO. UNIT AT STORM LAKE, IA., PLANT 


tially lowered. Flooring will be mostly 
brick on killing floors and other 


New hog killing facilities, coolers, cutting a 
and space for handling casings, hides and curing meats are included in the addition 


floor, freezers, edible and inedible rendering 


(MORE ON PAGE 51.) which has just been completed. Plans were by Henschien, Everds & Crombie. 
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Dnaftleea AUR-DIFFUSION 


by ARERAGSTAT. ..... the balimark of 


Efficient air-diffusion is secured with ceiling 
> Anemostats despite congested conditions in this 
+ cutting and trimming room of the Krey Packing 


Co., St. Lovis, Mo. 


in chill rooms, draftless Anemo- 
stat air-diffusers prevent ex- 
cessive dehydration of meat 
resulting from excessive air 
motion. Carcass-chilling is even, 
thorough and overall .. . pro- 
ducts maintain their eye-appeal 
and natural bloom. That's be- 
cause Anemostat air-diffusers 
not only prevent stratification 
and dead air pockets—they as- 
sure the proper equalization of 
temperature and humidity. 
This thorough and quick chill- 
ing controls enzyme and bac- 


teria activity ... retards slime 
and mold... increases product 
saleability, and hence, protects 
profits for packers. 

Anemostat does more! To- 
day, when employee morale is 
so important, draftless Anemo- 
stat air distribution provides 
healthier, more comfortable 
working conditions. Absentee- 
ism is reduced from colds and 
other causes, workers’ on-the- 
job efficiency is increased. 

More and more packers are 
discovering that refrigeration 


' 


alone is not enough — that it 
takes Anemostats to complete 
the promise of the packer’s air- 
conditioning investment. An- 
emostat air-diffusion is truly 
the hallmark of skillful air-con- 
ditioning. No moving parts to 
wear out—no servicing or re- 
placements to worry about. 

For the solution of meat- 
packing and cold-storage prob- 
lems, a consultation with an 
Anemostat engineer will prove 
helpful. There is no obligation. 
Write today for bulletin. 


BECSEAE 


REG. UV. S&S. PAT. OFF. 


ANEMOSTAT CORPORATION OF AMERICA 
10 East 39th Street, New York 16, N. Y. 


REPRESENTATIVES IN PRINCIPAL CITIES 





AC-1123 
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1947 NIMPA CONVENTION 
April 16, 17 and I8 * Morrison Hotel, Chicago 


Fun, refreshments and gabfests galore—or tend to business 


if you want to. 


Mee be Sect Gou! 


Inquire at Convention headquarters for 
our suite numbers or follow the HPS signs. 


H. P. SMITH PAPER CoO. 
5001 WEST SIXTY-SIXTH STREET 
CHICAGO 38 
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processing areas with concrete used 
generally throughout the plant. 

The reduction in curing time over 
the past few years is bringing about a 
definite change in the amount of space 
being devoted to curing cellars and this 
may have a marked effect on the design 
of future plants with the additional 
space available being devoted to extra 
cooler facilities, Christensen states. 
Movable curing vats will remain in 
yogue as they offer greater flexibility 
in utilization of space. He also feels 
that there will be a continued trend 
toward wider use of portable self-con- 
tained smokehouse units as opposed to 
the large built-in type. 


Christensen sees no indicative trend 
toward a general switch in packing 
plant use of cooler insulating materials. 
Cork seems to be earmarked for this 
purpose in most contemplated construc- 
tion with which he has contact. Foam- 
glass and the new rubberized materials 
are more expensive and not as efficient 
as cork, the architect declares. 





MODERN NON-KILLING PLANTS 


ABOVE: Exterior of the new processing 
plant of Millar Bros. & Co., Philadelphia, 
has been designed to merchandise the firm’s 
products as well as to house its operations. 
Glass block has been used generously in 
construction. A drop finger conveyor is 
employed for transporting product within 
the building; the firm cures and cans meat 
4 and produces sausage. LEFT: Clean mod- 

> f ern lines of the Girard Packing Co. plant 
at Philadelphia, as well as efficiency of ar- 
rangement and equipment, marked it as the 
leader of a trend in meat plant design 
when it was built several years ago. BE- 
LOW: New plant of the Colonial Beef Co., 
Philadelphia, will have colonial motif. 
Workrooms and coolers will be completely 
tiled and coolers will feature cold cathode 
lighting and use of special tendering lamps. 
These three plants were designed by Morris 

Fruchtbaum of Philadelphia. 





2 
¥ 
: 
g 
X 


Cab tigre 





Adaptation of existing facilities and 
departmental improvement, rather than 
extensive new construction with its at- 
tendant danger of overexpansion, should 
be the future course for prudent packers 
and processors, it is believed by R. J. 
McLaren, prominent Chicago packing- 
house architect and engineer. 


Where foreseeable increases in 
volume warrant additional plant facili- 
ties, McLaren predicts, the multi-story 
packinghouse will continue to take 
precedence over the single-level unit 
because of the operating economies and 
other advantages this type structure 
offers. Apart from incorporation of air 
conditioning and improved lighting 
methods, there will be no radical future 
changes in the construction of meat 
packing establishments, he feels. 




















other than those with small capacities practically all of these difficulties. 

and without an appreciable volume of “In a great many cases, of course, 
rendering. Provision of elevating and the plant design must conform to the 
“For many years,” he states, “an at- conveying equipment for large volume operating volume contemplated and the 
tempt has been made by some designers operations is additional overhead ex- limitations of the particular location. 
to limit the complete (processing) pense; maintenance is constant and Inasmuch as I can visualize no major 
operations to one level. In my opinion conformance to standards of sanitation change in these governing factors, there 
this limitation is impractical in plants’ is costly. Multi-story design eliminates will be very little departure from pres- 
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ent custom (in packinghouse design and construction). 

“However, there will be greater desire for good, sub- 
stantial, sanitary construction, improved operating meth- 
ods, adequate lighting and ventilation, elimination of 
health hazards and better working conditions for em- 
ployes. The federal Meat Inspection Division deserves 
the credit for establishing in the packing industry the 
accepted principle that a good, clean plant is the best 
investment that can be made, and I can say of my own 
experience that this desire for the best in packinghouse 
is not confined to establishments operating under federal 
inspection. This is definitely a widespread industry trend 


THE 

RATH 
PACKING 
COMPANY 5 


& 


—the desire for finer plants.” 


McLaren is firmly convinced that the 
top-to-bottom materials flow system is 
the best yet devised for the packing 
industry. A multi-story plant, he says, 
allows the livestock to be brought into 
the plant at the top and the finished 
product to be taken out at the bottom, 
with a continual downward flow taking 
advantage of gravity through many 
phases of the processing operation. He 
cites the necessity for some sort of lift 
arrangement for charging rendering 
melters, even in one-level plants, and 
the sanitation difficulties involved where 
complex work is. done on one floor. 

Cost is another important factor in 
his advocacy of the two or more story 
structure. A one-story plant requires 
greater land area than does a multi- 

(MORE ON PAGE 102. SEE ALSO 55.) 
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LIVESTOCK FACILITIES GET ATTENTION 
ABOVE: Chutes leading to beef knocking pen (right) 
small stock shackling pen (left) at State Packing Co., 
Angeles, Calif. The ramp leading to shackling pen is equip 
with sprinkler heads every 2 ft. to remove surface dirt f 
undersides of animals awaiting slaughter. LEFT: Mod 
headquarters where Rath Packing Co. livestock buyers 
producers meet is only one phase of Rath approach to [i 
stock handling. LEFT BOTTOM: Circular livestock 

for cattle at Salcedo Meat Co., Stockton, Cal. 





LIVESTOCK PENS 


ABOVE: Holding area 
is under roof and an it 
tegral part of new plant 
of Haydu Beef Ce, 
Newark, N. J. LEFT: 
White Packing Co., Sa 
isbury, N. C., used m0 
wood in this livestock 
holding building. Gates 
pens and roof trum 
are built of steel tubing 
joined by welding. The 
roof is of c 

iron sheeting and th 
concrete floor is 

pitched to drain. 
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The Latchstring is out! 


and the whole STANGE organization will be on 
hand to welcome you to the NIMPA Convention 


April 16-17-18 in their Hospitality Headquarters 
in the WALNUT ROOM SECOND FLOOR 


MORRISON HOTEL, CHICAGO. We cor- 
dially invite all our friends to stop in to see us. 





’ 

Ctange , 
) 7 CREAM OF SPICE CUS ONG 4_- 
WM J+ STANGE CO* 2530 w. MONROE ST., CHICAGO 12, ILL. 
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While in Chicago attending the Annual NIMPA Convention make 
it a point to visit the “Old Timer”... . Booth #52 at the 
Morrison Hotel. Bring your sausage making problems along with 
you and discuss them in person with the “Old Timer.” Have him 
show you how the right plate or right knife can cut your operating 
expense and boost your profits! 


e 
[Leche ane> 2021 GRACE STREET . CHICAGO 18, ILLINOIS 
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Trends in Design, Operation, Equipment 


HANGES in killing floor design, construc- 
( tion, equipment and operation in recent 

years have consisted mainly of refinements 
and wider application of ideas developed a decade 
or more ago. 

One of the most noticeable general changes lies 
in the improvement in lighting and ventilation. 
The former is due to greater glass area (both in 
windows and glass block) in the walls and over- 
head and to more effective use of artificial light 
and light reflecting surfaces on the killing floor. 
Exhaust fans are employed in conjunction with 
adequate openings so that the air can be changed 
every 1% to 2 minutes. During certain seasons 
fog can be dispelled from some areas, such as over 


INSPECTION TABLE 


e 
s 
S 


CATTLE 


~ 





$ 


a 


& 





RATH TRAVELING TABLE 


Photos show head and foot of traveling 
skinning table. On numbered layout are: 
1—cattle chutes; 2—knocking pens; 3— 
elevator-cripple hoist; 4—kosher shackling; 
5—hoisting; 6—bleeding rail; 7—head 
skinning; 8—carcass conveyor, up; 9— 
flushing cattle heads; 10—head inspection 
and washing; 11—head conveyor; 12— 
conveyor down to dressing table; 13—hind 
feet chute; 14—walks for workmen; 15— 
tail pickup for half hoist; 16—carcass 
drops off table; 17—pull fells on rail; 18— 
backers; 19—pull hides; 20—evisceration; 
21—inspectors; 22—viscera chute; 23— 
sd sawyers; 24—carcass sawing; 25— 
splitters; 26—chuck splitter; 27—rail in- 
spection; 28—bruise trimming; 29—inedi- 
ble trimming; 30—edible trimming; 31— 
washers’ stand: 32—scribe; 33—scale; 34 
—udder conveyor; 35—head saw and con- 
veyor. (Link-Belt photos.) 


TRAVELING SKINNING TABLE 
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the scalding vat, by use of unit heaters. 

Tile walls and glass block are being 
employed increasingly in killing depart- 
ment wall construction. The latter ma- 
terial should be vented if used in this 
location; one of its most interesting 
applications is in the construction of 
interior partitions, such as in wash 
racks, since it does not present a 
barrier to light. Some of the other ad- 
vantages and limitations of glass block 
are mentioned elsewhere in this issue. 

Use of non-corrosive metal on the 
killing floor is ordinarily confined to a 
few pieces of equipment, such as the 
viscera inspection table, since packers 
have found it desirable but expensive. 
In a few cases stainless metal has been 
employed to sheath pillars and to ease 
the cleanup and maintenance job in con- 
nection with other killing floor facili- 
ties, but these are the exception. 


Brick and Concrete Floors 


Although brick is generally con- 
sidered to be preferable for most pack- 
inghouse floors, some modern killing 
departments are being floored with con- 
crete. The latter material is given 
superior wearing qualities by employing 
a topping containing a metallic mixture 
to increase density and hardness. The 
lasting quality of brick floors is in- 
creased by employing an acid-proof 
mortar in their construction. 

The most radical innovations in beef 
department equipment and operations 
—such as skinning and dressing on a 
moving table at the Rath Packing Co. 
plant at Waterloo, Ia., and cattle skin- 
ning on the rail at the Lake Charles, 
La., plant of Swift & Company—are in 
use only in a few plants and it is doubt- 
ful whether they will ever be employed 
extensively in the industry. 


The possibility of rail skinning has 
always been particularly interesting to 
packers. At the Lake Charles plant, 
working at a platform level 4 ft. below 
the chain the operator skins the hind 
legs. From a platform 7 ft. below the 
chain the belly is opened and the sides 
skinned. Continuing on the same side of 
the chain, but 9 ft. below it, the pattern 
is cut down and the breast split. On 
the other side of the rail, tail pulling, 
fell cutting and rumping are done on a 
platform 6 ft. below the chain. The 
latter two operations are performed 
with a mechanical knife. On a platform 
8 ft. below the rail, the beating and 
backing are done with a mechanical 
knife, while neck skinning and dropping 
are carried on at the floor level. 


Power-Driven Equipment 


On most modern cattle killing floors 
electric hoists have supplanted the fric- 
tion type and power-driven machinery 
is being employed to raise efficiency, 
obviate the need for “beef” among the 
butchers and to reduce some of the 
hazards of operations. Improvement in 
efficiency, through greater mechaniza- 
tion, is especially noticeable in smaller 
beef plants and departments and it is 
not at all unusual in these roomy, well- 


(MORE ON PAGE 59.) 
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CONVENTIONAL CATTLE KILLING ON MAMMOTH FLOOR OF 
ARMOUR AND COMPANY BEEF BUILDING AT CHICAGO 





MANY NEW ONE-, TWO- AND THREE-BED BEEF PLANTS 


Typical of the compactness and efficient arrangement now being built into small beef 
units is the Newark plant of the Haydu Beef Co. One section of the killing floor is 
shown above; capacity is around 750 cattle in a five-day week. In the floor plan below 
the numbers refer to: 1—car loading platform, which can be connected with 2—truck 
loading platform; 3—scale; 4—lockers; 5—condemned, paunches, etc; 6—pecks; 7— 
manure pit; 8—elevator; 9—paunch table; 10—hoist; 11—tripe scalder; 12—truck 
sterilizer; 13—pluck table; 14—head workup; 15—scale; 16—washing and shrouding; 
17—viscera table; 18—half hoists; 19—droppers; 20—hide chute; 21—calf washing; 
22—<calf bleeding; 23—calf shackling; 24—bleeding rail; 25—rabbi’s room; 26—head 
racks; 27—catch pens; 28—<ripple pen; 29—cattle runs; 30—cattle waiting room. Inedi- 
ble material is not rendered in the plant but is held in cans in a separate room for 
truck pickup. In back of the structure are paved, enclosed courtyards. 
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raat WEAR-E VER auminum 
SPREADS HEAT 


Ever Aluminum 
: heat so quickly; 
that ever @ 


Wear 
spreads 
so evenly: 





Wear-Ever aluminum steam-jacketed kettles 


The fast, even heat distribution of Wear-Ever Aluminum makes it ideal 
for steam-jacketed kettles. Most users find they cook evenly . . . includ- 
ing above the jacket line . . . at lower pressures than ordinarily used. 
You get this desirable saving, plus the low maintenance costs of these 
thick-walled, strong, long-lasting kettles. 


Meet your requirements with Wear-Ever Aluminum. See your supply 
house representative, or write: The Aluminum Cooking Utensil Com- 
pany, 404 Wear-Ever Building, New Kensington, Pa. 
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ACTUAL DEMONSTRATION § <r . SAVES TIME | 


a“ 
OF THE HOLLYMATIC’’ Hollymatic’s gravity feed hopper enables yay 
IN OUR DISPLAY to make any number of patties you wish. _ 
“vole a ks 60 & 61 P : the Hollymatic measures, molds and s 
/ 1800 patties per hour, in one con 

AT THE NIMPA ' operation! Patties are uniformly thin 

CONVENTION saving grill frying time. Time-absorbing 
flattening and reshaping of patties is ¢ 
pletely eliminated. 


SAVES MEATE 


The accuracy of the HOLLYMATIC results 
more patties per pound. Each and every 
patty is automatically measured and 
tened thus protecting you against loss due 
human error. The saving in mect alone 
means extra dollars for you. 


SAVES LABOR! 


Entire operation of the HOLLYMATIC is ac. 
complished automotically. Labor hours are 
reduced to minutes when you put this labor- 
saver to work for you. Scve on cleaning time 
too... HOLLYMATIC is easily cleaned ip 
less than ten minutes! 


ANOTHER LABOR-SAVING, MONEY-MAKING DEVICE BROUGHT TO You BY EBSCO; 
THE ““HOLLYMATIC’ ELECTRIC HAMBURGER PATTY MAKER 


More and more packers are looking to EBSCO to fill their equip- April 16, 17 and 18. See how if saves times, saves labor and 
ment needs . . . and we, in turn, are ever-seeking new ways and actually saves meat by increasing yield 10%. If unable to attend 
means for improving EBSCO service. We have recently added an the Convention, write for full particulars at once! 


ei. ldi 


amazing labor-saving for 
...the new “HOLLYMATIC.” 
Be sure to see the HOLLYMATIC demonstrated at the EBSCO Dis- 


play Booths (60 & 61) during the NIMPA Convention in Chicago, 





g hamburger patties 





Enterprise Incorporated “tsco” 
612-614 ELM STREET e¢ DALLAS 2, TEXAS metas 


WteliltiselaiNaclem litem Sittislliiclemela 


MEAT PACKERS’ and SAUSAGE FACTORY EQUIPMENT and SUPPLIES 


Reeeowmeccioevwrmw Ss 
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FRYE KILLING FLOOR SCENES 
On the new killing floor of Frye & Co., 
Seattle, Wash., maximum hourly slaughter 
rates are: 150 hogs; 30 cattle; 100 sheep 
and 100 calves. Neither hogs and cattle 
nor calves and cattle nor sheep and calves 
are slaughtered at the same time. The 
photos show (left) the three-bed cattle kill- 
ing floor and (below) pulling the pelts on 
the lamb dressing rail. After chilling in a 
third floor cooler, beef sides go to the sales 
and other coolers on lower floors via a 
beef drop. The plant was designed by Hen- 
schien, Everds & Crombie of Chicago. 


Sheep operations at the Rath plant 
are carried out along one side of the 
beef killing-dressing floor. A double 
hoist is used for sheep and the animals 
are stuck, bled and transferred to a 
chain on which they are carried through 

;' the skinning and dressing operations. A 
and every : ; . : 35-ft. moving inspection table is used. 
and flat : ps ee. ; On the hog killing floor there has 
loss due te , 
ect alone 


(MORE ON PAGE 62.) 


arranged layouts to attain killing rates 

of 12, 14 and 16 head per hour per bed. 
Oo ao ! Among the newer plants with outstand- 
ing beef killing facilities may be men- 
tioned the Somerville Packing Co. of 
Somerville, Mass., the Haydu Beef Co. | 
of Newark, N. J., the Capitol Packing 
Co. of Indianapolis, Ind., and the 
Gruensfelder Packing Co. of St. Louis, 
Mo. The latter is a one-bed federally in- 
spected unit. 

Power-driven saws are being used 
more widely in beef splitting, and high 
pressure washing—with pressures up to 
250 lbs.—has been adopted extensively. 
Use of brine-wet rather than water-wet 
beef clothing has also gained rather 
wide acceptance. 

Dual-purpose killing facilities and 
layouts have come in for considerable 
attention in recent years when packers 
have built new plants or modernized FLOOR PLAN OF STATE PACKING CO. OF LOS ANGELES 
old ones. In some cases, hog, calf and 
sheep killing arrangements have been 
combined over a good part of a floor 


ATIC is oo 





1—Cattle knocking pen; 2—bleeding rail; 3—dropping area; 4—trolley storage; 5—hide 
chute; 6—washing and clothing; 7—hog hoist; 8—sticking platform for hogs, calves 
. : and sheep; 9—scalding tub; 10—dehairer; 11—gambreling bench; 12—head table; 
with cattle slaughter sharing the same 13__,kin chute; 14—evisceration and inspection; 15—splitting; 16—final rail inspection; 
bleeding area but otherwise being 17—glass block partitions; 18—retained rail; 19—scale; 20—trolley bath; 21—spray; 
handled separately. While such arrange- 27—jif bath; 23—unit coolers; 24—offal cooler; 25—boning table; 26—sharp freezer 
ments usually permit the slaughter of vestibule; 27—sharp freezer (—20 degs.); 28—pan scale; 29—service table; 30—plat- 
only two species at one time, they do form scale; 31—tripe scalder; 32—umbrella tripe washer; 33—viscera table; 34—paunch 
allow the packer to utilize his facilities contents hopper; 35—condemned paunch contents; 36—paunch contents bin; 37—catch 
more fully. The plants of Frye & Co., basin; 38—inedible loading dock; 39—scale; 40—pump room; 41—truck ramp down to 


Seattle, and the State Packing Co., Los basement for hides and paunch contents; 42—passage to boilers and compressors. 
Angeles, are good examples of layouts 


designed for multi-species slaughter. 

Several interesting sheep killing lay- 
outs have been completed in recent 
years, including those of the Cook Pack- 
ing Co. of Scottsbluff, Neb., the Rath 
Packing Co. at Waterloo, Ia., and Frye 
& Co. at Seattle. One part of the cur- 
rent expansion program at the Ameri- 
can Packing & Provision Co. of Ogden, 
Utah, calls for construction of a most 
up-to-date unit of this type which will 
give the firm slaughtering capacity of 
20,000 head of sheep per week. One 
building of three new ones projected 
for the plant of Kingan & Co. at Omaha, 
Neb., will be devoted to processing 
sheep and hogs. 
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THE 220057 PROTECTION! 
THE CeS7 IN EYE-APPEAL! 


Milprint’s Meat Packaging Division offers a scope of service 
and a range of experience unexcelled in the packaging 


field. From one source— MILPRIWN T-— the packer 
can obtain a completely integrated packaged line—from ham wraps to 
wiener bands or can labels—all designed and produced to sell them- 
selves — and emphasize one another! There’s a tremendous range of 
materials, too! —all tested and controlled in the laboratory. Investigate 
Milprint’s famous Meat Division today —at no obligation, of course. 





iM ILPRINT 
E OF MEAT PACKAGES ! 
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AU hk 
To aid in merchandising and selling your product, 
Milprint also offers a complete creative service to 


PACKAGING CONVERTERS e PRINTERS @ LITHOGRAPHERS 
packers for displays, booklets, brochures, letterheads, 


labels and mailings — in any one of several printing plants at | Milwaukee, Philadelphia, Los Angeles fF 
j Processes—and created by a large, nationally-known San Francisco. Tucson, Vancouver, Washington & 


ort staff! 
General Offices: Milwaukee, Wisconsin 


; Mills at De Pere. Wi: 


4 SALES OFFICES IN ALL PRINCIPAL CITIES 
Vackaging Headquarters to the - Veal Lacking Industry 














been a tendency in recent years to focus 
more attention on the preliminary steps 
in processing—hoisting, bleeding and 
scalding. If it is at all possible in build- 
ing or rebuilding, packers have found it 
wise to allow plenty of space for these 
operations, thus permitting the use of 
inclined (rather than vertical) hoists, 
longer bleeding rails and longer scald- 
ing tubs. Time is a factor in effective 
bleeding and scalding and provision of 
ample space obviates the need for push- 
ing hogs too rapidly through these 
processes. In the plant of E. Kahn’s 
Sons Co. of Cincinnati, hogs from the 
double hoist are carried on a chain over 
a long U-loop before going to the tub. 


Pre-Conditioning Tanks 


In connection with better scalding— 
and thus better dehairing results—some 
packers are pre-conditioning their hogs 
in a cold water bath before they are 
scalded. Brief immersion in a small cold 
water tub is said to remove much of the 
soil and blood from the carcasses and to 
put them in condition for most effec- 
tive scalding and hair removal. 

Various arrangements for ducking 
the hogs and moving them through the 
scalding vat are now in rather general 
use. Such devices include chain con- 
veyors which tow the hogs through the 
vat, traveling racks which impart an 
up-and-down and forward motion to the 
carcasses and arrangements for forced 
water circulation. Packinghouse experts 
have come to believe that the scrubbing 
and tumbling hogs receive when a me- 
chanical ducker is used constitute an 
important part of the scalding opera- 
tion. In many modern plants scalding 
water temperature is now automatically 
controlled. 

There have been no marked changes 
in dehairing equipment or operations. 
Use of resin depilation has been rather 
widely adopted, especially in medium- 
sized and large hog slaughtering plants, 
and many of the smaller units designed 
in recent years have included space for 
eventual installation of such equipment 
when the killing rate reaches a certain 
level. 


New Hog Dehairer 


In a new small dehairer developed re- 
cently, hydraulic cylinders are used for 
operating throw-in and _ throw-out 
cradles. The unit, because of the 
elimination of gearing,, etc., and its 
géneral construction, is said to furnish 
high capacity in relatively small space. 

Many plants have found a backbone 
marking saw of considerable value in 
reducing the number of miscut loins. 
On the new hog killing floor of the Agar 
Packing & Provision Co. of Chicago, for 
example, a worker with a portable 
power-driven backbone marker cuts 
about half way through the entire 
length of the back bone. The saw has 
two circular guide wires which fit on 
either side of the back bone and straddle 
it, to hold the saw in position on the 
exact center of the bone. 

Mechanization has been achieved to a 


(MORE ON PAGES 64 & 66.) 
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GRUENSFELDER PLANT LAYOUT AND VIEWS 


Photos show exterior, one-bed killing floor and beef hoisting area which can be converted 
into a small stock shackling pen by closing two gates and utilizing calf hoist shown here. 
Numbers on the floor plan indicate the following pieces of equipment or facilities: 1— 
calf hoist; 2—knocking pen; 3—gates by which hoisting area can be made into shackling 
pen for small stock; 4—pritch plates; 5—head cabinet; 6—stationary head stand; 7— 
head table; 8—pluck table and sterilizers; 9—paunch dump; 10—stationary washing and 
clothing platform; 11—movable calf viscera table, calf working platform and leggers 
and shavers platform; 12—scale; 13—wrapping table, and 14—opening to basement. 
Livestock holding pens are housed in the plant in a large room finished with glazed tile 
and floored in concrete. The pens are of heavy timber with posts running down to about 
2 in. from the floor level where they rest on metal spindles set in the concrete. Neither 
hides nor other inedible material are processed in the plant. The plant, which is located 
in St. Louis, Mo., was designed by Dohm & Nelke. 
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Nd skinner and flesher 


You pocket extra money because your skinning and 


fleshing costs dip from a customary 4c per lb. to 4c per 
Ib., including labor. 


Hams, picnics, shoulders, fat backs, bacon, jowls, plates, 

ham trimmings, belly strips and boot jacks are all taken 

in stride by an easy operating, efficient Townsend. No 
pork cut is too small or too large for this machine. 


No special preparation of cut is necessary and the finished 


skin is similar to wet fleshing without the presence of 
water. 


Ready for delivery to you is the illustrated, informative 
Townsend Booklet. Send for it today and see how a Town- 
send can get more money out of every porker for you. 





































































SLAUGHTER RATES DISTANCES 


| 

} 

| HOGS B CALVES 20-75 PER HOUR TOP OF RAIL TO BOTTOM OF INSPECTION PANS-S' 6" 

| SHEEP 20-100 PER HOUR VERTICAL OF RAIL TO INSPECTION TABLE 4'6" 

| LENGTH OF VISCERA INSPECTION TABLE 20'0° VERTICAL OF RAIL TO EOGE OF ALL FOOT PLATFORMS 18” 
SIZE OF PANS LARGE 24°12 36"s 3)— SMALL 127s 36°71 3 EXCEPT AS NOTED 


CARCASSES SPACED SC TOC 


RAIL HEIGHT ABOVE HIGH POINT OF FLOOR IV" 
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NEW HOG, LAMB 
AND SHEEP KILL 
LAYOUT 


Drawing shows a sug- 
gested layout recently 
released by the Meat 
Inspection Division, 
USDA. It is set up for 
slaughtering hogs and 
calves at rates from 20 
to 75 head per hour, 
and sheep from 20 to 
100 head per hour. A 
carcass conveyor and 
moving top viscera in- 
spection table are em- 
ployed. The latter con- 
sists of two-pan units, 
the smaller for holding 
and inspecting heads 
and the larger for vis- 
cera. The MID points 
out that from the 
standpoints of opera- 
tion and inspection, a 
layout with moving 
equipment offers many 
advantages over one 
with a still rail and 

. stationary inspection 
STRIPPING RESIN MIXTURE FROM HOGS AFTER stand even when CLEANING HOG NECKS IN A CHI 
THEY HAVE BEEN DIPPED IN A MIDWESTERN HOG slaughter is at the rate CAGO PLANT. ONE FIRM CATCHES 
KILLING PLANT. WITH THE DEPILATING COM- of 20 to 75 hogs per THE NECK FAT IN A MOVABLE 

POUND COMES HAIR. hour. CATCH BASIN 
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—| IF YOU DELIVER PERISHABLES BY TRUCK... q 
| YOU SHOULD KNOW ABOUT THE NEW 


-| THERMO 
‘| KING 


MODEL “‘E” 


MECHANICAL REFRIGERATOR 






rE 
'SCERA 


ECTION 





Small-truck operators asked us to design a 
mechanical refrigeration unit for use in : 
door-to-door and town-to-town deliveries. f 
Our answer is the Model E. You'll find this q 
dependable unit, like all other Thermo 
King models, will keep frozen foods, meats, i 
dairy products and other perishables in 
perfect condition for any desired length of ot 
time. Just set the thermostat, snap the 
switch, and you're ready for the day's run 
... no plates to charge . . . dry ice or wet 
ice and salt are eliminated. Thermo King 


AUTOMATIC TEMPERATURE CONTROL ck. oamaacnans ibe 4 
ONE-PIECE, FACTORY PACKAGE today for complete details : 


NE 
Ee CHIEF 
0.6. 











MAIL THIS COUPON —-NOW! 


“. { 


U. S. THERMO CONTROL CO. U. S. THERMO CONTROL CO. 4 


44 South 12th St., Minneapolis 4, Minn. E-2-F 
44 SOUTH 12th ST., MINNEAPOLIS 4, MINN. x 
Please send complete information about Thermo King Model E 


mechanical refrigerator for straight trucks. 


built by 








LARGEST BUILDERS OF MECHANICAL TRUCK REFRIGERATION City 
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SMALL AND LARGE VOLUME 


ABOVE: Plant of the Wilbrandt Packing 
Co., Hebron, Ill., is compactly arranged to 
handle a kill of 10 cattle and 60 calves per 
hour with efficiency. One photo shows how 
bleeding area has been depressed from 
main floor level to provide the necessary 
height from rail to floor. Inedible materials 
are transferred from killing floor to in- 
edible room by a paunch lift operating 
through the wall. Design was by H. C. 
Christensen, Chicago. RIGHT: The Geo. 
A. Hormel & Co. plant at Austin, Minn., 
utilizes a split dressing line to handle heavy 
hog slaughter. The hogs at the right move 
onto the 600-hog per hour chain while 
those on the left in the photograph go on 
the 300-hog per hour line. 


high degree on the Agar killing floor, 
incorporating many ideas of the Agar 
staff and Robert McLaren, packing- 
house architect: a cold water condition- 
ing tub is employed; scalding water 
temperature is maintained at 140 degs. 
and charted so that the record can 
be checked; carcasses are conveyed 
through the scalding vat and thoroughly 
ducked by a two-section ducker; hog 
heads are worked over with an elec- 
trically-driven polisher; toenails are 
pulled with a rack-wheel-chain device; 
carcasses are singed in a cabinet which 
automatically compensates for varia- 
tions in size. 














A number of packers believe they 
have found a good answer to the neck 
washing problem in a motor-driven disc 
device. 

In some plants hog heads are removed 
at the beginning of the dressing opera- 
tion and carried on long hooks on the 
chain beside their respective carcasses. 
There is reason to believe that it may 
soon be possible to cradle hog heads on 





alternating pans of the i. 
viscera inspection table. 

While there have been no great inno- 
vations in offal handling methods in the 
last few years there has been constant 


improvement in the design and per- 
formance of racks, trucks, washers and 
other equipment. Suppliers, packers 
and meat inspection authorities have 
cooperated in the development of vari- 
ous small devices which make offal 
handling easier and more sanitary. In 
the case of paunches, for example, the 
Capitol Packing Co. of Indianapolis is 
using a particularly effective mushroom- 
shaped arrangement of tubing for flush- 
ing them; in a large-scale operation at 
the Rath Packing Co. paunches ate 
hung sheetwise from a conveyor, empty- 
ing as they go, and move through 4 
spray washer still hung sheetwise. 
No generalization can be made # 
to the location of offal handling 
facilities. Some packers do considerable 
processing—even tripe cleaning and 


(MORE ON PAGE 69.) 


HOG DRESSING AND VISCERA 
INSPECTION AT THE PLANT OF 
E. KAHN’S SONS CO., CINCINNATI 
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A brilliant wrap... beautifully designed : 
-helps focus the public eye on an ; 


outstanding product. 
DANIELS combines good designing with , 
the right type of paper. ql 
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Moore meat loaf 40m the same meat 
= Land O’ Lakes Nonfat Dry Milk Solids 


haa Pe 


fa 


Visit the 
LAND O’ LAKES 
Booth at the 

. NIMPA 


CONVENTION 









The addition of Land O’Lakes Nonfat Dry Milk 
Solids to meat loaf formulas increases the actual 
yield of any given amount of meat... yet it should 
never be confused with fillers or adulterants. Land 
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* 
O'Lakes Nonfat Dry Milk Solids is a distinct : 
quality-improver ... giving your sausage products ° 
8 Contr ol finer flavor, appearance and slicing quality, and : 
Checks --> increasing their food value through the generous . 
ing Plant and addition of animal protein, milk minerals and . 
At ea ie Laboratory vitamins. $ 
in the Ce 4 the quality Land O’Lakes Nonfat Dry Milk Solids is easy 
—— mity of Lao to use with your present formulas for sausage, . 
and uni Nonfat DY Milk bologna, frankfurters, luncheon loaf and other 
ae te all sausage varieties. 
Oo 
manufacture. * Nonfat Dry Milk Solids 4 


Branches and brokers in principal 
cities, or write direct to: 








CREAMERIES, INC: 


MINNEAPOLIS Te 
amovus For wh ° 
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“Land O'Lakes" and the Indian girl are registered trade marks of Land O'Lakes Creameries, Inc. , 
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cooking—on the killing floor, while 
others concentrate such activities in a 
separate room or rooms. 

Important advances have been made 
jn connection with the processing of 
other edible and inedible by-products, 
however, and these are reflected in de- 
partmental design and in the equipment. 


On the inedible side the curing of 
hides in a saturated salt solution, as 
practiced by Swift & Company and 
illustrated on page 70, appears to offer 
higher quality and certain economies 
where volume will justify installation 
of the equipment. 

Midwestern packers have recently 
shown considerable interest in hog hair 
processing. At the Sioux Falls plant of 
John Morrell & Co. a unit has recently 
been completed to handle hair. The hog 
hair from the slaughtering floor is 
floated down a metal chute to the 
processing building. It first enters a 
flotation tank, where toenails are 
separated by gravity from the hair. 
A conveyor carries the hair through a 
continuous cooker, where the material 
is submerged in a detergent solution. 
The conveyor delivers the hair directly 
to two pickers, which it passes through 
in series for washing and fluffing. The 
continuous operation permits hair to go 


HOG SCALDING 
AND DEHAIRING 
INNOVATION 


This photo of a Wis- 
consin meat plant shows 
hogs just emerging on 
an inclined conveyor 
from the cold water con- 
ditioning tub where 
some of the soil and 
blood on carcasses have 
been removed, making 
the ensuing scalding 
and dehairing opera- 
tions more effective. The 
hogs are towed through 
the scalding tub shackled 
to a chain conveyor and 
the thorough immersion 
received in their prog- 
ress toward the dehairer 
is also reported to im- 
prove results. (Link- 
Belt photo.) 


directly to a dryer and thence directly 
to the baling machine. The elapsed time 
for the entire process is approximately 
25 minutes up to the point of baling. 

It is in the efficient handling of in- 
edible by-products that some of the 





greatest progress has been made in the 

last few years. During the war and 

the post-war period favorable returns 

on tallows and greases encouraged the 

expansion and improvement of render- 
(MORE ON PAGE 70.) 


DUFFEY’S, INC. NEW ADDITION 


LEFT: Modern and well-lighted hog dress- 
ing and viscera inspection facilities at An- 
derson, Ind., plant. On the floor plan be- 
low, Figure 1 indicates blood drain; 2— 
walkways along scalding tub; 3—gambrel- 
ing bench; 4—eviscerator, and 5—splitter. 
The addition was designed by Smith, 
Brubaker & Egan of Chicago. 
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ing facilities. Many small meat plants, 
which previously disposed of inedible 
material to outside renderers, set up 
their own departments. 

It is difficult to realize, in view of its 
general’ acceptance today, that only a 
few years ago the desirability of dry 
rendering was considered a good sub- 
ject for debate at packer meetings. The 
process is now recognized as having 
given many industry firms an oppor- 
tunity to utilize their by-products much 
more efficiently than would otherwise 
have been possible. 

Proper use of dry rendering, coupled 
with good housekeeping in the inedible 
department and blow tank move- 
ment of raw material, has not only 
brought greater returns for inedible by- 
products, but has also improved the 
packer’s standing as a “good neighbor” 
among residents and commercial enter- 
prises located near him. Blow tank 
movement of raw material is speedy, 
minimizes handling and works in well 
with the “batch” nature of rendering 
operations. Moreover it makes render- 
ing a closed process which should re- 
sult in no public offense through odors 
if condensers are employed and melters 
operated correctly. 


When screw and other conveyors and 
pumps are employed to move cracklings 
and rendered fats to and from the press, 
mill, bagger and storage tanks the pack- 
er has a setup which requires a mini- 
mum of manual labor and supervision. 

One mideastern packer has for some 
time been working on a system in which 
rendering will be completely mecha- 
nized from the raw material to finished 
product stages. 


Among noteworthy inedible rendering 
installations of recent years are those 
of the Somerville Packing Co., Somer- 
ville, Mass.; Lincoln Packing Co., Lin- 
coln, Neb.; Abraham Bros. Packing Co. 
of Memphis, Tenn.; Clougherty Packing 
Co., Los Angeles, and the Detroit Pack- 
ing Co. of Detroit; Mich. 

At the Clougherty plant, the Rath 
Packing Co. and elsewhere automati- 
cally operated pneumatic ejectors are 
being utilized for blowing shredded car- 
casses and hashed packinghouse offal to 
the melters. The loading and blowing 
cycle is automatic in its operation. The 
ejector is usually located near the hash- 





OFFAL HANDLING SEGREGATED BUT CENTRALLY LOCATED 


Totally glassed-in room in left background in photo is centered on hog and cattle killing 
floor at Milner Provision Co., Frankfort, Ind. Accessible and well-lighted, the room is 
separated from other activities. Designed by Smith, Brubaker & Egan, Chicago, 





SMALL SPACE, BIG CAPACITY 
OFFAL RACK IN H. GRAVER 
PACKING CO. PLANT, CHICAGO 


er and/or hog and the flow of material 
to it is automatically cut off when it 
becomes full. A pre-determined amount 
of air is then admitted into the ejector 
which moves the material to the melter 
and clears the blow line. 


Blow tanks have also been found use- 
ful in blood movement and it is now 
rather common practice to carry on the 
whole blood cooking and drying process 
in a modified dry melter. In the plant of 











HIDE CURING 


Curing hides with satu- 
rated brine is done by 
Swift & Company with 
following equipment: 1- 
brine solution in curing 
vat; 2-circulating pad- 
dies; 3-salt box with 
false bottom; 4-full 
strength brine return 
trough; 5-pumps; 6- 
pipe lines to salt box 
and/or _§ sterilization 
tank; 7-sterilization 
tank; 8-brine cooling 
tank; 9-feed pipe; 10A- 
steam line; 10B-brine 
line; 11-sump; 12-table. 
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VERTICAL OFFAL CHUTE 5 











In Wimp Packing Co. plant at 
livers fall to floor below through 
equipped with baffles to slow up the 


the Detroit Packing Co., blood is 
dled in a closed system in which 
blood blow tank is used for preli 
processing of the liquid—that is, 
coagulation and drainage—as well 
for moving the material. The P 
shaped blow tank is equipped with® 
screen against which the steam use 
for coagulating the blood is directed 
The screen acts as a diffuser of th 
steam. The tank is equipped with # 
combination tee at the bottom through 
which the steam for coagulation is 
mitted and through which the 
water is drained.\A vent pipe on top 
the tank provides for exhaust and co 
trol of the vapors and odors of coag® 
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A TREND 
IN THE 
FOOD 
INDUSTRY 











FOR many years the accepted instrument for measurement and 

control of food processing temperatures has been the ther- 
mometer. We have supplied large quantities of thermometers 
to the Food Industry . . . and still do. 

Now, with increased recognition of the importance of precise 
temperature in the Food Industry, particularly with the adoption : 
of continuous processing, there is a strong trend toward the : 
use of the Brown ElectroniK Potentiometer. Today, it is used 
on all types of food processing equipment such as retorts, pas- 
teurizers, dryers and various types of heat exchangers. ne 

The Brown ElectroniK Potentiometer overcomes the limitations 
characteristic of any thermometer type system. Principal among 
these is slow response to temperature changes. In continuous 
processing, lack of sensitivity causes fluctuations in temperature . 
thus variation in quality throughout the run. The extreme sensi- 
tivity of the Brown ElectroniK Potentiometer holds temperatures 
right “on the beam" throughout the continuous run. 





In batch type processes sensitivity is important; in continuous 
processing the importance increases in geometric proportions. 

The simplicity of the Potentiometer type system has another 
advantage in food processing plants. The small temperature 
sensitive element is connected to the instrument by a simple, b 
flexible electric wire. It is easily removed for routine cleaning. % 
It is not subject to breakage. There is nothing to leak, and 
factory repairs are never necessary. 

Find out more about this “trend in the Food Industry", write é 
for Catalogs +154 and +15-9. THE BROWN INSTRUMENT j 
COMPANY, a division of Minneapolis-Honeywell Regulator 
Company, 4445 Wayne Avenue, Philadelphia 44, Pa. Offices in 
all principal cities. 


TORONTO, CANADA LONDON, ENGLAND ' 
AMSTERDAM, HOLLAND STOCKHOLM, SWEDEN \§ 
BRUSSELS, BELGIUM 





POTENTIOMETERS 


In The Food Industry 
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lation. The tank is also equipped with a 
steam line at the top to provide the 
power to move the coagulated product 
and, of course, blood feed and blow lines. 

Another interesting development in 
the rendering field is an electric hydrau- 
lic pump to be used in conjunction with 
a low pressure hydraulic crackling 
press. Operating faster than a steam 
pump, with a low horsepower motor 
and delivering the necessary press pres- 
sure with only half the usual pump 
pressure, the device relieves the oper- 
ator of constant supervision of pressing. 
After the cycle has been started, the 
operator can do other work until noti- 
fied by a timing device that pressing 
has been completed to a uniform degree 
and with maximum grease yield. 

Higher prices and the wartime need 
for fats, as well as greater pressure 
by municipal and state authorities on 
the packinghouse waste disposal prob- 
lem, have led to increased interest in 
grease recovery facilities and methods. 
Study by suppliers, engineers and 
others has resulted in the redesign of 
smaller catch basins and interceptors 
so that these now perform more effec- 
tively their function of separating 
grease from waste water. 

The present trend is to start the first 
steps in grease recovery farther back 
in the plant, that is, to prevent fat 
from getting into waste water. More- 
over, there is increasing emphasis on 
the segregation of fat-bearing waste 
water from solid-bearing waste water 
and some tendency to treat the re- 
covery of grease and solids, or at least 
their elimination, by separate facilities. 
An example of successful segregation 
and separate treatment is at the 
Kitchener, Ont., plant of Burns & Co. 

Power-driven screens are now em- 
ployed for separation of solids such as 
paunch manure, and, in some cases, for 
separation of gross fats. 

A number of medium to large sized 
plants, including the Tobin Packing Co. 
at Fort Dodge, Ia., Rath Packing Co. 
at Waterloo and John Morrell & Co. at 
Sioux Falls, So: Dak., have recently 
installed elaborate facilities for grease 
reclamation. At the Morrell plant two 
grease interceptors are located on the 
first floor of a new three-story build- 
ing. These interceptors are 67 ft. long, 
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NEW RENDERING UNIT 


All of the up-to-date features available in 
inedible rendering have been utilized in the 
new unit at the Abraham Bros. Packing Co. 
of Memphis, Tenn. Manual operations are 
minimized. Inedible material, including in- 
tercepted grease, is collected in a blow tank 
in the basement. Steam at 60 Ibs. pressure 
is used to move the material to the cookers 
(a special blow tank and dryer are used for 
blood). Photo 1 shows the crusher for 
heavy material, hasher and washer. Photo 
2 shows the line of four melters and perco- 
lators. From the latter cracklings move to 
the expeller via screw conveyor and from 
the hammer mill are carried by a dragline 
to the floor above for sacking. The render- 
ing plant was the first unit constructed in 
an overall plant expansion and moderniza- 
tion program now under way. Plans for the 
project were drawn by Henschien, Everds 
& Crombie, Chicago. 


19% ft. wide and 7 ft. deep and all 
waste water containing any grease is 
directed to them. Air is introduced to 
the water at the interceptor inlet and 











tends to separate the grease from solid 
material and permits the grease to float, 
Conveyors push the grease to one end 
of the basin where it is skimmed off 
by a helical grease wiper. The same 
conveyor carries the settled solids to 
the opposite end of the basin and intoa 
pump, from which they are pumped 
with a trash pump. It is expected that 
vibrating screens will be used for con- 
centrating these solids, with the water 
removed going back into the outlet of 
the catch basins and the solids being 
reclaimed if found of sufficient value, 


Grease and solid reclamation facili- 
ties play a dual role; they not only 
give the packer an opportunity to re 
cover at least one waste material with 
some monetary value, but they also 
ease the load on the packer’s or city 
sewage treatment plant or make his 
sewage more disposable and less offen- 
sive if it is not treated. A prominent 
consulting engineer recently summed 
up the situation in the following words: 


“Before the average packer thinks 
(MORE ON PAGE 76.) 





SOLVENT RENDERING AT ST. LOUIS MEAT PLANT 


Although the number of solvent extraction plants in the general rendering field increas 
each year, adoption of the process by meat packers has been slower. At the Lacie 
Packing Co., St. Louis, inedible material is handled mechanically from the time it ent” 


the blow tank until it is bagged or stored in grease tanks. 
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FOOTNOTE TO THE FUTURE 


doubt about it — Anchorglass 
standard Plain Round Jars have 
an important future in the meat packing 


That’s because packers everywhere 
have learned of the important produc- 
tion advantages that this container 
offers them. They know that with An- 
chorglass standard Plain Round Jars 
they can keep production costs down 
—keep profits up. 


For example, long production runs 
with minimum downtime for change- 
overs mean smooth, uninterrupted plant 
Operation with a simplified glass con- 
tainer inventory problem. You get high- 
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speed production runs because standard 
jars handle faster on your production 
lines. The smooth cylindrical shape sim- 
plifies and speeds up label application: 

Shipping costs are low, too, because 
Anchorglass standard Plain Round 
Jars are lighter in weight than non- 
standard styles: Yet they’re exception- 
ally strong. Carton size—and cost—is 
reduced because standard shapes waste 
no space. And, of course, Anchorglass 
standard Plain Round Jars cost less 
than non-standard designs. 


With all these advantages it’s pretty 


safe to say that Anchorglass standard 
containers are here to stay. 


PROD TS OF 
ANCHOR HOCKING GLASS 
CORPORATION 
LANCASTER, OHIO 


every Thursday evening, entire 
Coast-to-Coast Network, CBS. 
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THERE’S NOTHING FINER THAN 


MEPACO 


““MEPACO” POWER LOAF STUFFER ‘““MEPACO” STAINLESS STEEL MEAT LOAF MOLD 


For stuffing boiled ham and meat loaves in cellulose cases. ¢ Body is drawn of single sheet 16 gauge stainless steel. Corners are 
rounded to reduce casing breakage in event the loaf is cooked 
with the casing on. The cover is drawn of 14 gauge stainless steel. 
time. Stainless steel construction. Automatic feed. Easy Uprights are spot welded to the cover. Ratchets and bar are heavy 
cast aluminum. Easy to clean and of durable construction. A mold 
to clean. ; oon , 
built for lifetime service. 


MEAT PACKER’S EQUIPMENT CO. 


GENERAL OFFICES: EASTERN REPRESENTATIVE: UNITED BUTCHER’S SUPPLY 
1226 49th AVE., OAKLAND I, CALIF. 122 ERIE ST., TOLEDO, OHIO 


Capacity several hundred per hour. Saves 70% in stuffing 
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* & * 
Vi  @) B. n TELEPHONE: LEXINGTON 2-4901/4 
VAN GELDER-FANTO CORP. 


WHEAT GERM POWDER 52 VANDERBILT AVENUE 


PRECOGKED, DEFATTED AND STABILIZED NEW YORK I7, N. Y. 


This wholesome, highly nutritious pure food product is derived 
from the embryo of the wheat berry—the natural source of 


Vieumia B complex. Biological Raw Products Division 
ADDED TO YOUR FORMULA OF MEAT-FOOD PRODUCTS, IT: 


1. Lastingly binds and emulsifies IMPORTERS © DEALERS @ EXPORTERS 


. Enriches the taste and flavor 











. Smooths and firms the texture 


Beef Pancreas 
. Prolongs the shelf life 


. Reduces the grilling and frying shrink Hog Pancreas INDIVIDUALLY 
. Enhances the color WE BUY on SOLID FROZEN 
. Does not stick to griddle or skillet 


8. Prevents shrivelling Sheep Pancreas 
*U. S. Patent 2,314,282 


DiRIGO SALES CORPORATION, pistributor 
99 Fruit & Produce Exchange, Boston 9, Mass. ALL OTHER ANIMAL GLANDS AND BILE 
OFFERS SOLICITED 


Calf Pancreas 





Manufactured by VioBin Corporation, Monticello, Ill. 
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TY SAUSAGE LINKER 


Man Hour and Space Saving 

Automatic Feeding Length: 36” 
Uniformity of Size Width: 20” 
Use of Unskilled Operators Height: 31” 
Just Connect With Light Socket Weight: 210 lbs. 
Capacity of 114 Links Per Minute 


Any Length, 31/2" to 614" ° 
vos Diesastic i > i Over 15: 00 Ty Linkers oa Use! 
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LINKER MACHINES, INC. NEWARK 2, NEW JERSEY 
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of sewage treatment he should think 
of segregating and removing grease and 
solids from his plant waste. In some 
cases he won’t have to go any farther; 
in most instances the larger problem 
will be simplified and made less costly 
by such an approach. Moreover, the 
recovery of grease and solids from 
plant waste may offer an opportunity 
to get a dollar-and-cents return for his 
investment and effort; sewage treat- 
ment, although necessary, represents an 
expense on which there can be no re- 
covery.” 

Reports from packers, state legisla- 
tures, state and municipal authorities 
and engineers indicate that many 
packers will have to give the problem of 
sewage treatment a great deal of atten- 
tion in coming years. The subject can- 
not be discussed here but does call for 
serious study of the collected informa- 
tion on it, such as the Provisioner’s 
series of articles on “The Meat Pack- 
ing Plant Waste Disposal Problem” by 
E. F. Eldridge (February 23, 1946 and 
other issues), and of actual installa- 
tions. Among the latter are Knauss 
Brothers, Poughkeepsie, N. Y.; Kerber 
Packing Co., Elgin, Ill.; Kuhner Pack- 
ing Co., Muncie, Ind.; Bartlow Packing 
Co., Rushville, Ill.; Tovrea Packing Co., 
Phoenix, Ariz., and Oscar Mayer & Co., 
Madison, Wis. 


Developments in Lard 


There have been a number of changes 
in connection with the handling of 
edible fats in recent years and there 
are good indications that the near 
future will bring other developments. 

The swing toward production of lard 
by dry rendering has been rather pro- 
nounced, especially among smaller and 
medium-sized firms, and such lard is 
now accepted on an equal basis with 
P. S. product in transactions on the Chi- 
cago Board of Trade. A number of firms 
still kettle render lard and, judging 
from new plant installations, will prob- 
ably continue to do so. There have 
been no radical changes in connection 
with lard rendering on which informa- 
tion is available, although experts who 
have recently had an opportunity to wit- 
ness experiments with continuous fat 
extraction by infra-red heat believe that 
the method holds some good possibili- 
ties. Some interest has been shown in 
processes designed to break down fatty 
tissue into fat, water and solids and 
then to separate, by centrifuge, the 
lard from the water and solid material. 
In one case (work carried on by the 
Kroger Foundation) the first break- 
down is accomplished by treatment of 
the fatty tissue with an alkali; in the 
other (a Danish process) the hashed fat 
is momentarily exposed in a closed 
chamber to superheated steam. 

A new lard and beef shortening pro- 
duced by Geo. A. Hormel & Co., is based 
on extraction, rather than rendering, 


(MORE ON PAGE 81.) 
VOLUME CUTTING DONE IN 
SMALL SPACE AT DE ANGELIS 

PACKING CO., NEW YORK 
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.«When you use delicious 
B.F.M. Wiener Seasoning 


Millions of tiny ‘‘flavor-atoms’ 

in every ounce of B.F.M. Natural 

Spice Wiener Seasoning assure you 

of better flavor uniformity...constant 

flavor-control...faster penetration...as 

well as better color, freedom from con- 

tamination, no unsightly specks. House- 

wives want more for their money...and it’s 

up to you to see that you get a bigger share of 

the dollars spent at the meat counter. Better fla- 

vor -- better quality will get it for you. Order a tri- 

al drum of B.F.M. Natural Spice Wiener Seasoning in 

soluble form TODAY...and find out why more and 

more packers are switching to this popular brand. 
You can't lose! B.F.M. 
Wiener Seasoning has to 
be better than what you're 
using, or no sale! Send 
that order TODAY! 


FOOD MATERIALS 


SALES OFFICES IN IF IT’S USED FOR SEASONING MEAT...We se// it/ 


PRINCIPAL CITIES 

















DN 





Oh 


Harry 
Syn. 





Harry's straw skimmer season wieners. They are utterly de 

‘with string attached made him void of ANY impurities and, as a re 
positively an oh-you-kid back in the sult, your wieners look fresh, whole 
era of "Ta-ra- ra-boom-de-ay", gasoline some and inviting. Dissolving the very | 
buggies and mustache cups. : instant they are added to your wieners, 
they sprezed tempting, luscious fl avor 


if Harry's "getup" belongs to the dear, thasevebty end coal otety. 


dead past, what about seasoning meth- 
ods, so popular in his time, which per- That's B.F.M. Wiener Seasoning... mod 
sist to this day? Strangely enough, a ern, pure, wholesome, easy to u e 
few food processors cling to "by gosh And THIS is the first step toward mak 
and by guess" practices. What if ordi- ing the best wieners in your territory 
nary ground spices for seasoning wi e- ORDER A TRIAL ORUM OF B.F.M. WI ENE 
ners are full of impurities and vary. in . SEASONING. USE 25 LBS. IF IT DOESH 
strength with each batch of food? And 7 MEASURE UP TO ALL WE SAY ABOUT IT, 
what if food fads and customers’: tastes “’" TURN THE UNUSED PORTION COLLECT @ 
change? YOU'LL GET FULL CREDIT FOR THE ENTIR 
AMOUNT. ae 


# 
# 





Smart, successful, modern packers, in 
touch with today's appetites, know what You can't losel 
benefits they reap when quality and FY 
flavor are controlled... the modern way . Y 
eoe THE BL. FLM. WAY. 8B. F.M. Wiener Sea- 

sonings eliminate all doubts of spice 

“strength and quality because they are 

always uniform, never vary. They are 

the safe, sure; wholesome, easy way to 


FOOD MATERIALS 


\" 


I it's used for sienening meat we sell it! mH 








LIQUID PoRcE; gy, 


HECK the following performance facts 

about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 


‘ 
. 

FREE On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 
also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 


*With Pre-Treatment. 


ACID TEST 


N-Lig 





STEAM TEST 


~ \¥ Damp-Tex is unaffected by live 


steam common to many plants. 


WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 


by lactic and other 


Damp-Tex is unaffected “Sit jot 


common food acids. 


— 


* 


> ere 


FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 


MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or breok 


CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing salutions are not in- 
jurious to Damp-Tex Enamel. 


STEELCOTE MFG. CO. cratior at rHeresa ST. LOUIS, MO. 
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JUST TURN A VALVE 
to % SS ite SALT” 








L. 


Put an end to SALT HANDLING with roms >) 
The LIXATE PROCESS for making brine "ess Fa 


UNIT COOLERS 














Weigh these production savings: 
e Eliminates shoveling salt from storage paps 

e Ends hauling salt around the plant SKINS 

e Saves time wasted in making brine 


e Stops waste of salt by spilling 














he 











e Assures accurate salt measurement 
In the upper zone— Flowing through a bed 
E of rock salt which is continuously replen- 
. ished by gravity feed, water dissolves salt to 

CONOMICAL LIXATE BRINE made from Sterling Rock Salt has Gusen EROES eotnatind tina Go tex ee 
zone—Through use of the self-filtration 
principle originated by International, the sat- 
‘ ° ° . urated brine is thoroughly filtered through 
the Lixator can be placed right at salt delivery or storage point. = tal af unieetinns sack tote, Sheree 


‘ , 2 It itself filters the brine. Nothing else i 
It supplies 100% saturated, free-flowing, crystal-clear brine by mee 


common steel piping to as many points in your plant as you WHAT THE LIXATOR PROVIDES 


wish ... over any distance ... by gravity flow or conventional Chemical and bacterial purity to meet 


brought users savings as high as 20%. Completely automatic, 





— ° P the most exacting standards for brine 
pump and piping equipment. You simply turn a valve for pure, 

s . . ¥ Unvarying salt content of 2.65 pounds 
self-filtered brine that meets the most exacting chemical and per gailen of brine 





bacterial standards for every salt need. It will pay you to inves- Y Crystal-clear brine 


tigate the Lixate Process for your plant. oY Continuous supply of brine 

f Automatic salt and water feed to Lixator 
om ae oe ae aes oe oe ae oe oe ¥ Inexpensive, rapid distribution of brine 
to points of use by pump and piping 
Completely flexible, a Lixate installation can 
be made to supply any needed brine require- 
ment. No costly investment is required. The 
Lixator pays for itself out of savings. See how 


others have saved—write now for your copy > aa a 
of “The Lixate Process for Making Brine.” Pe ) Yi, 7 fe 
INTERNATIONAL SALT Co., INC., Dept. NP-4, Scranton, Pa. COC , C COCK 
P 
for making brine 
INTERNATIONAL SALT COMPANY, IN 


Scranton, Pa. 
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according to an announcement by that 
firm. 


Except for the developments and 
possibilities mentioned above, and wider 
recognition of the need for strict selec- 
tio of fatty, raw materials, faster 
handling and better control of proc- 
essing, most of the industry’s attention 
has been focused on techniques for im- 
proving lard’s quality after rendering. 
These techniques, at most, will produce 
an odorless lard which is neutral in 
flavor, stable on the shelf and in baked 
goods, high in smoke point, plastic at 
all times and comparable in most quali- 
ties and better in some than the finest 
vegetable shortenings. If employed on a 
minimum scale these processes enable 
the packer to turn out a lard with ex- 
cellent keeping qualities, good flavor 
and consistent hardness. 


Because of the investment required, 
lard deodorization and caustic soda re- 
fining will probably be practiced by only 
the larger producers in the field. How- 
ever, there is little reason, from the 
standpoint of either expense or the 
technical problems involved, why 
smaller operators should not employ 
anti-oxidants to improve the keeping 
quality of their lard and use a harden- 
ing agent, such as hydrogenated lard 
flakes, to hold its hardness at a desir- 
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DIRECT DISCHARGE UNIT 
COOLER IN HOG CHILL ROOM 


able level. A number of small packers 
have indicated that they are or will 
soon be using these techniques, while 
larger firms are going in for more 
elaborate processes. 

Closed system plasticization has be- 
came increasingly popular in the meat 
packing industry in recent years since 
lard with consistent physical structure 


PRODUCT QUALITY 
AND APPEARANCE 


LEFT: Tile walls have 
merchandising value in 
this beef sales cooler at 
the new plant of the 
Gruensfelder Packing 
Co., St. Louis, Mo. 


RIGHT: Introduction 
of conditioned air into 
coolers through ducting 
and air diffusers im- 
proves distribution and 
uniformity, cuts shrink 
and makes working 
areas more habitable. 
Diffusers have many 
plant applications. 


TOWER FOR CAR ICING 


Typical of modern car icing facilities, such 
as those of the Tobin Packing Co. at Fort 
Dodge, Ia., amd under construction by 
Kingan & Co. at two of its plants, is this 
unit of Prebles Operating Limited, which 
services and ices all refrigerator cars for 
the Liebmann Packing Co. of Green Bay. 
Ice briquettes are made at the top of the 
tower and stored in a wood tank until they 
are chuted into car bunkers. One unusual 
feature of the Prebles tower is the use of 
unit cooler to produce a supply of dry air 
at 15 degs. F. which is carried to the top 
of the tank and blown down into the mass 
of stored ice to keep it in free-flowing 
condition. 


can be produced with such equipment. 
Proper plasticization is even more im- 
portant for product to be stored at room 
temperature than it is for lard to be 
kept under refrigeration. 

What of the cutting room? 

The most significant trend here seems 

(MORE ON PAGE 85.) 
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Visit Our Exhibit at the Convention 


WIN AT OUR 
VALUABLE GUESSING 
PRIZE CONTEST 


JDO YOU BELIEVE IN MAGIC? 


W... it comes to seasonings that decide the reputation of your 
products, you don't rely on inferior seasonings and magic . . . not 
today, when competition is tough and the public is more porticular 
about flavor. 


Neo MAGIC won't do. ONLY genuine NATURAL Seasonings and 
Spices can give your meat products that satisfying, unmistakable 
QUALITY. 


IF IT’S NATURAL, IT’S GOT TO BE GOOD 


Spices 


Whole & Ground 


Natural & Concentrated 
for: 

Bouillon FRANKFURTERS 
HAM BOLOGNA 


PEPPER, BLACK & WHITE 

VEAL & MEAT LOAF “PEPPOLIN” black & white 
; 

BRAUNSCHWEIGER (a pepper replacement) 


LIVERWURST MACE 
BLOODWURST NUTMEG 
HEADCHEESE PAPRIKA 
METTWURST 
DRY SAUSAGE (Quickdry) puneaes 
THUER. CERVELAT CLOVES 
PORK SAUSAGE ALLSPICE 
BRATWURST sack 
LEBANON BOLOGNA 

CARAWAY 


SCRAPPLE 
NEW ENGLAND BOLOGNA CORIANDER 


ONION & GARLIC POWDER *** BINDERS 
COLORS *** CURING SALTS 





OUNCE for OUNCE only NATURAL SPICES can give 
MORE FLAVOR and GENUINE customer satisfaction. 


FIRST SPICE MIXING CO. 


19 VESTRY ST. NEW YORK 13, N. Y. 


Phone WO rth 2-0803-4 


**BIG OR SMALL, WE SERVE THEM ALL’’ 








ee 


STORE TO THE CEILING 
with the HANDIPILER 


Reach to 12 ft. above the floor and stack to 14 or 16 ft. 
with the Handipiler. Handles boxes, bags and cartons up to 
100 Ibs. in weight. Compact, light in weight—readily 

heeled into confined spaces. Saves litting—carrying— 
cuts handling time in half; users report savings of 8 to 10 
man-hours in handling time on many jobs. Reversible belt 
movement, adjustable boom and floor locks are standard 
equipment.Operates fromany convenient lighting cirévit outlet. 


Write for Bulletin No. NP-47 today! 


STANDARD CONVEYOR COMPANY 


General Offices: North St. Paul 9, Minn. 
Sales & Service in all principal cities 


ST. 











ONVEYORS 


~ DRESS UP 


| 


‘YOUR SAUSAGE LINE WITH 
| j 


NATURAL © 
SAUSAGE 
CASINGS 7 


Berth. Levi & Co., lin 


OUR 65th YEAR 


“THE CASING HOUSE 


NEW YORK *« CHICAGO « LONDOG 


BUENOS AIRES © AUSTRALIA * WELLINGTO 
| 











| 
| 
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Z 02CHe Ls 


IN PAPERS FOR THE 


MEAT PACKING 
INDUSTRY 


L@- eV VW Aokome's 1c) 29-0 -18 tN Ot eel 


ee ee ee) KALAMAZOO 99 * MICHIGAN 
BRANCH PLANTS: DEVON, PENNA. HOUSTON, TEXAS 
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§ FLEXIBILITY and 


COAL 
| HANDLING 


At top of boiler house, Peck Carrier discharges to L-B belt 
conveyor, which distributes coal in main bunker by means of 
self propelled tripper. 


Good Planning with 
Good Equipment Pays Off 
at The Rath Packing Co. 


@ Fifty tons of coal per hour can 

be unloaded from railroad cars, 

crushed to size, then elevated and 

distributed throughout the length 

of the main bunker by the two 

Link-Belt belt conveyors and Peck t Drive of Peck 
4 ‘ . Carrier includes 

Carrier shown in these views. Satis- 


; L-B_ Herring- 
factory performance of this equip- 
ment results not alone from its 
advanced design and quality con- 
struction but also from the experi- 
ence and careful planning that 
determined its selection and layout. 


Link-Belt Company can supply 
from its broad line, every type of 
conveyor, elevator, feeder and 
power transmission machinery, to- 
gether with unbiased counsel based 
on the broadest experience with 


every type of industry. 


LINK-BELT COMPANY 
Chicago 9, Indianapolis 6, 
Philadelphia 40, Atlanta, Dallas 1, 
Minneapolis 5, San Francisco 24, 
Los Angeles 33, Seattle 4, 

Toronto 8. 10,877 


Offices in Principal Cities, 
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bone gear speed 
reducer and L-B 
Silverstreak silent 
chain drive. This 
carrier receives 
coal as discharged 
from crusher in 
basement of plant 
and elevates it to 
top of boiler house. 
See upper left 
hand illustration. 


Below track hopper, reciprocating feeder and belt con- 
veyor to carry coal to crusher. 


ASHES HANDLING EQUIPMENT 
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from the piling up of material in a 
separate trimming room. 

Machine skinning of cuts and ma- 
chine fleshing of trimmings and skins 
has become common practice in the in- 
dustry during the last few years as a 
result of the development of types of 
equipment which perform these opera- 
tions with savings in labor, product and 
time. With such equipment it is also 
possible to work out conveyor arrange- 
ments to eliminate trucking and 
handling. Ability to skin bellies green 
has brought with. it a change in 
processing procedure in some plants; in 
these, the bellies are skinned on the 
cutting floor or shortly after they leave 
it, and are then cured and smoked skin- 
less. Other packers still cure and smoke 
their bacon with the skin on but employ 

(MORE ON PAGE 89.) 





to be toward more extensive use of conveying equipment, 
even in small plants. With a moving table it is possible 
to make effective use of revolving knife shoulder cutters, 
belly rollers, side splitting machines and other mechanical 
devices. Greater use of automatic cut down and conveyor 
disposal of trolleys and gambrel sticks has been found in 
plants visited in recent years and it has also been noted 
that power saws are being employed increasingly. 
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The experience of packers has proved 
that several operations may be per- 
formed satisfactorily while the cuts are 
on the moving tables. Hams may be 
trimmed, even at a high rate of speed, 
while traveling on their table and there 
sno necessity for pulling them off on 
stationary trimming boards. Skinned 
ham finishing can also be performed 
on the moving top, and neck bones may 
be removed as shoulders travel along 
their table. Both shoulder butts and 
loins may be pulled as they travel if 
the cuts are placed on hooks attached 
to the flights of the moving table. 

Where space is available there seems 
to be some trend toward combining cut- 
ung and the handling of trimmings in 
the same space. An outstanding large- 
Seale example of this type of arrange- 
Ment is at the Austin plant of Geo. A. 
Hormel & Co. Some experts point out 
that such a setup eliminates some chut- 
Ing, chute cleaning and the product 
deterioration which sometimes results 
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MECHANIZATION IN CURING AND SMOKING 
OPERATIONS IN THREE PLANTS 


TOP PAGE: At this curing cellar station in the plant of the 
Deerfoot Farms Co., Southborough, Mass., cured hams are 
removed from tierces, shanked with a power saw, washed, 
branded and placed on an inclined conveyor which carries 
them to the first floor processing room. ABOVE: Ham pump- 
ing line at the Colonial Provision Co., Boston. LEFT: In the 
Kingan & Co. plant at Richmond, Va., tierces of cured prod- 
uct, after soaking, are set down at the head of a mesh travel- 
ling conveyor table which carries the meats through a washer. 
Hams are then branded and stockinetted by throwing them 
through a horn into pre-cut stockinettes. The stockinettes are 
tied and the product is 
hung from hooks on a 
chain conveyor which 
loops over the conveyor 
table at this point. The 
meat moves from the 
soaking - washing-brand- 
ing-stockinetting room 
on the overhead chain 
conveyor to the vestibule 
of the revolving smoke- 
house where it is hung 
on the smokehouse 
crossbars. After smoking 
the meat is unloaded on 
the second floor of the 
plant and put on cages 
which are moved by rail 
into the smoked meat 
hanging room. Another 
conveyor arrangement 
of this same general 
type is found in the 
Frye & Co. plant at 
Seattle, Washington. 
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Congratulations 
[BEST & DONOVAN| 


We congratulate you on your twenty-fifth anniversary of depend- 





able and reliable service in supplying the Meat Packing Industry 
with the finest electrical cost cutting meat saws. Best wishes for 


your continued success. 


THE WOLF MACHINE COMPANY 


CINCINNATI 2, OHIO 








NEW YORK 
TRAMRAIL CO. INC. 


Offers 
COMPLETE traccinc SYSTEMS 


Either Fabricated or Erected 


in name... for MEAT HANDLING in the 
PACKINGHOUSE 


+ PROVISION PLANT 
high grade in fact! wien oH, : WHOLESALE MEAT PLANT 
Worst adh 4 RETAIL MARKET 


CANNING PLANT 
LOCKER PLANT 











N FOR INFORMATION 
2 WRITE OR PHONE 
Cc 


NEW YORK TRAMRAIL CO. INC 
Melrose 5-1686 


345-349 Rider Avenue « New York 51, NY. 
— 
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O. INC 


k 51, NY 


1 12, 198 











IN THE WEST. 













TRADE MARK 


ROL 


RENDERING EQUI 


NEATTLE, USF 


n olslone 


3 








Manol, & Company 


1600 - 40th AVE., SEATTLE 22, WASHINGTON, U. S.A 


PRESS— 200, 300, 400 

ton, with electric or steam 

pump. 

Write for complete information and 
i i name of user nearest you. Freight 

cay TTT Pe allowed to any seaport on the West 

cre i 4 Coast. immediate shipment. Member 
HT | utd | Western States Meat Packers Institute. 

i 


a 








LOU MENGES ORGANIZATION 


INCORPORATED 


basking ridge, new jersey 


architects 
engineers 
consultants 
for the meat 
packing 
industry 


one hour from new york ....+ +s» 











ARE YOU SURE 


ABOUT YOUR SALT? 








®@ Are you using the right 
grade, the right grain, the 
tight amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-9. 


DIAMOND CRYSTAL SALT “S24, 
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J. O. J. O. 


Announcement! 


Due to our large increase in volume and 
to serve the packing industry with new 
and better items we announce the open- 


ing of our new offices and modern plant of 





J.0. SPICE AND CURE CO. 


1500 W. PRATT STREET 
BALTIMORE 23, MARYLAND 











Try J. 0. S. for Color in Franks, Bologna and Loaves 


Yep, Jim Strigle is at the convention and wishes 
to thank everyone in person for making the 


above possible. 


3.0. SPICE AND CURE CO. 
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high speed Production 


EN Well in Hand! 
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ROBERT GAIR COMPANY, INC., NEW YORK, TORONTO + PAPERBOARD, FOLDING CARTONS, SHIPPING CONTAINERS 


GAIRanteed folding cartons are endowed with a recognized 
two-fold LEADERSHIP ... 


LEADERSHIP for outstanding performance on high speed 
production lines, 


LEADERSHIP for winning commanding attention of buyers 
in highly competitive retail markets. 


Precision and design problems entrusted to GAIR are 
always “WELL IN HAND”. 


Write for informative booklet on PRECISION PACKAGING 
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high speed equipment to remove the 
skins after processing. 


Fluorescent lighting is being em- 
ployed on many modern pork cutting 
floors, such as that of the Krey Packing 
Co. at St. Louis, Mo., to obtain high 
levels of illumination for speedy, ac- 
eurate work. 

The “short” cure and smokehouse 
cooking of pork cuts have been extended 
in recent years and some packers have 
reduced their curing time to as low as 
three to five days. Because of the more 
rapid cellar turnover, less curing space 
is needed in modern plants. However, 
since more pork is carried in frozen 
form, and cured shortly before it is 
sold, greater freezer capacity is re- 
quired. Short-cure, tendered cuts, more- 
over, from the moment processing is 
completed, should have lower tempera- 
ture storage and faster handling than 
did long-cure meats. 


Many plants have been able to mech- 
anize one or more product handling 
steps in connection with curing opera- 
tions. Thus, at the John Morrell & Co. 
plant at Sioux Falls, So. Dak., fork 
trucks are not only used for moving 
meats in tierces to and from the curing 
cellar, but are also employed in con- 
junction with a vat dumper in perform- 
ing the overhauling operation. In a 
Chicago establishment one fork truck 
is employed in moving 200,000 lbs. of 
cured meat per man day from the pickle 
pumping room to the curing cellar and 
from the curing cellar to an elevator 
serving the washing room. 


Some of the other ways in which 
conveyors, moving tables and chains 
can be employed in handling cured 
meats are shown on page 85. 


The general lines of smokehouse de- 
velopment appear to have become pretty 
well fixed before the war. While recent 
installations have shown some modifica- 
tions there have been no radical changes 
in design. 

Conventional (natural air circulation) 
houses of one or more stories in height 
are still being installed in meat packing 
and sausage manufacturing plants. 


CONVEYOR 
SMOKING 


Sausage smoked in con- 
veyor smokehouse at 
Illinois Meat Co., Chi- 
cago, being transferred 
to circulating cooker. In 
the smokehouse, through 
which 17 cages of sau- 
sage move at one time 
on a drop finger con- 
veyor, a temperature of 
175 to 180 degs. is 
maintained by six unit 
heaters spaced around 
the outer wall. One of 
the heaters introduces 
smoke. Each cage of 
sausage makes its circuit 
in about 100 minutes. 





However, as a matter of fact some of 
these installations tend more toward 
the air-conditioned (forced ventilation) 
type of house than they do toward the 
conventional kind since they embody 
outside smoke and heat production, 
positive pressure in the house and often 
call for fan circulation and high tem- 
perature processing. 


In some recent revolving smokehouse 
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HOW ONE PACKER ADAPTED CONVENTIONAL SMOKEHOUSE 
Many packers have wished to avail themselves of the close temperature and humidity 
control Possible with forced ventilation smokehouses but have hesitated to tear out 
their two- and three-story houses of the conventional type. The sketch shows how one 
Chicago firm has adapted its old houses. 
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CENTRAL SMOKE 
PRODUCTION 


Apparatus to supply a 
smoke-air mixture of the 
proper density, temper- 
ature and humidity to 
the smokehouses may 
now be concentrated in 
one location and even 
on a different floor 
from the houses. Con- 
siderable progress has 
been made in smoke 
generating equipment in 
recent years so that 
smoke can now be deliv- 
ered to the house free 
of creosote, sparks and 
ash. This improves 
product and eliminates 
smokehouse _ cleaning. 


installations, for example, Kingan & 
Co. at Richmond, the heat coils 
(formerly placed at the bottom with 
the smoke production unit) have been 
located in a chamber at the top of the 
house with the smoke-air mixture being 
driven down by a fan through one side 
of the house (bisected by a vertical iron 
curtain) and up the other. 


Generally speaking, air-conditioned 
(MORE ON PAGE 93.) 





AIR-CONDITIONED SMOKE ROOM 


Smoke-supply ducting and discharge noz- 

zles of this type are employed in many air- 

conditioned smokehouses of the built-in 

variety. Note brick floor with joints of 
acid-proof cement. 
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SALES REPRESENTATIVES WANTED 


For various sections of U.S. Must have experience in selling soluble seasonings, binders 
and cures to Meat Packers, Sausage Makers and Food Processors. A very attractive proposi- 
tion. See WALTER MORTON and make an appointment for an interview at our Hospitality 
Headquarters listed on the Bulletin Board, Morrison Hotel, Chicago. 


NIMPA Convention—April 16,17 and 18 


All interviews will be held strictly confidential 


WELCOME TO OUR OLD FRIENDS AND CUSTOMERS 


WhoxtOw provvcts comPAN 


1401-13 W. Hubbard St. 
CHICAGO 22, ILLINOIS 




















THE “FAMCO" SAUSAGE LINKER 


WILL LINK UP TO 


1400 POUNDS PER HOUR 








SAVE APPROXIMATELY 60% OF 
PRESENT LABOR COST 








ANY LENGTH SAUSAGE OR WEINERS 
IN Y2“ INCREMENTS 
FROM 342" TO 7” IN NATURAL CASINGS 


SEE THIS ACTUAL MACHINE AT 
NIMPA CONVENTION 


ALLEN GAUGE & TOOL CO. 
FAMCO DIVISION 
PITTSBURGH (21) 


PENNSYLVANIA 








you caAN ALSO MEASURE 


INSULATING EFFICIENCY 





TOMPARE THESE 
ADVANTAGES 
POINT-BY-POINT 


% Higher thermal efficiency. Low 
Conductivity of .255 B.T.U. 

% Non-Settling, Non-Compacting 
even after years of use 

%& Flame-proof . . . Fire-resistant 
through Saferized process 

% Moisture-resistant due to no 
capillary attraction 

¥& Odorless . . . Odor-proof. Con- 
tains no micro-organisms or 
volatiles 

% Non-attractive to vermin and 
insects . . . acridly distasteful 

& Enduring permonence. Lasts as 
long as structure stands 





—BY THE 
EXACTING RULE 
OF COMPARISON 


Based on known facts and figures the se- 
lection of Low Temperature Insulation 
resolves itself down to a comparison of re- 
sultant values. The computed values of 
PALCO WOOL add up to enduringly high 
thermal efficiency and lasting economy in 
maintaining low temperatures within ex- 
tremely close limits. Get the complete facts 
in figures by writing for PALCO WOOL 
Insulation Manuals, today. 


WRITE TODAY 
FOR MANUALS 
AND SAMPLE 
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SAFERIZED 
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HE PACIFIC LUMBER COMPANY 








INSULATION 


DEPT. D, 100 Bush St., San Francisco 4 
SAN FRANCISCO ¢ CHICAGO 
NEW YORK ¢ LOS ANGELES 
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A cet BOTH siwes 


OF THE STORY ON 
INGACIAD 


STAINLESS-CLAD STEEL 


@ There’s nothing one-sided about IngAclad—the . 
Stainless-Clad Steel that provides 100% protection 
on the exposed or contact side—at about half the ma- ' 
terial cost of solid stainless. 

One side of the IngAclad story is its 20% cladding ‘ 
of solid stainless steel for complete protection against 
rust, corrosion, abrasion, erosion. 

The other side is IngAclad’s 80% backing of mild 
steel—which makes it easier to fabricate than solid 
stainless—and cuts both material and fabricating cost. 





That’s the IngAclad story—both sides—in a nut- 
shell. Remember it—for any application where stain- 
less steel is needed only on the contact side. Further j 
details on request—no obligation. ‘ 





INGERSOLL Steel Division 


atives ———— Borg-Warner Corporation 
| ica sarod 310 South Michigan Avenue - Chicago 4, Illinois 
- Plants: Chicago, Illinois « New Castle, indiana ¢ Kalamazoo, Michigan 
3 Brood 
ork, N. J. 





| PRODUCTION 
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IF YOU PONDER THE PURCHASE OF A SILENT CUTTER 


HERE'S FOOD FOR THOUGHT 








This view of the BOSS Silent Cutter shows 25 superior features. And other views would show more! Many of these features are 
patented and obtainable only in BOSS machines . . . Obviously, it is impossible to give here a complete description of so many 
features . . . We mention the number of features only to “point up" our request that you investigate BOSS before you buy, 


LOOK AT IT THIS WAY 


BOSS excels because of its many exclusive features, and we are per dollar-of-cost. Check from the standpoints of quality and 
convinced that a careful check of BOSS features will prove te quantity of product per hour of operation. Any way you look 
you the excellence of BOSS machines. We invite you to make at it—BOSS will excel . . . And as you check, remember . .. 
that check. Check tolerances, bearings, power demand. Check BOSS features are to be had only in BOSS machines. 

design, material, construction; production, maintenance, cost Our BOSS Cutter literature will aid you greatly in discovering 
- » » Check BOSS from the standpoint of pounds-of-production . what-to-look-for. Write for it today. 






Why not look in at 
our Hospitality Center, 
Hotel Morrison. 





Equipme 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


Cincinnati 16, Ohio 


SS a RN OE Se NE Ee 
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smokehouses are either of the semi- 
movable one-story unit type or of the 
one-story permanent “room” variety. 
The unit houses—sometimes as many 
as six or eight—have been installed in 
a great number of old and new plants 
in recent years. Not only are these unit 
houses praised for their smoking and 
cooking performance, but it is also 
pointed out that their construction 
makes it possible to move them from 
one location to another without great 
expense when plant changes must be 
made. 

The large “rogg” type of air- 
conditioned smokehouse is popular in 
eastern processing plants and else- 
where. These houses are usually con- 
structed to handle a large volume of 
product and have two or more doors, 
brick floors and tile walls. 

While smoke makers embodying hop- 
per feeding of sawdust and controlled 
smouldering of the material have been 
in use for some time, in the last few 
years smoke generators have been de- 
veloped which go far beyond this and 
deliver a given volume of smoke of 

(MORE ON PAGE 97.) 


MORE VACUUM MIXING 


Many packers and sausage manufacturers 

have adopted vacuum mixing for meats to 

be used in making sausage and various 
types of canned meat products. 
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GREATER MECHANIZATION IN THE SAUSAGE DEPARTMENT 


LEFT: At the Kleeman Packing Co., Clarksville, Tenn., the grinder (background) is fed 

from elevated table to which sausage meats are hoisted mechanically. J. V. Frost, sausage 

superintendent, is standing by stuffer. RIGHT: At the plant of the Georgia Packing 
Co., Thomasville, Ga., linking machines save space and labor. 


COOKING FACILITIES IN TWO MODERN SAUSAGE PLANTS 


ABOVE: Aluminum cook tanks and canopies at A. Szelagowski & Son of Buffalo. Steam 

trapped in canopies is exhausted by fans, saving the paint in the room and improving 

working conditions. BELOW: At Peter Eckrich & Sons, Kalamazoo, Mich., temperature 
in vapor cookers is held automatically at 180 degs. F. 














INCREASE OPERATING § “ATMOS” 
rr | SMOKEHOUSES 


Your present smokehouse can be “completely 


| air conditioned” the “ATMOS way.” Smoke _— 
density, temperature, humidity and air dis- larger § 
. . , ’ ° . chine . 
| tribution are all under control. The results edjust: 











will be: Post 
VI R ROQ- S 0 LATO RS I1—Increased Capacity pa 
2—Faster Production erry 
3—Less Smoking Time SPEE 

e 4 +. e Y ~ th 
@ Uncontrolled vibration is a disturb- The oe of > probs system have been The Ju 
ance. And vibration transmitted by proven y years o practica operating tests. a 
heavy hogs and crushers slows produc- P Weare aise alte to engyry: hee 
. . , | PORTABLE CABINET SMOKE HOUSES . 
ton, causes excessive machine weer, SAUSAGE HANGING CAGES—SAUSAGE ss 
and may damage building structure. | TRUCKS—SAUSAGE LINKING TABLES one 
Elimination of these troubles with | a a lic apr 
Korfund Vibration Control Units re- | Write for particulars to accl 


sults in full production efficiency... ATMOS CORPORATION y we 


less maintenance. ina & 














Write for complete information on | ae : ar ae . cal form 

® ° e 1 " ° one: Bitterswee 
Korfund Engineered Vibration Control Nic quick 
.-. over forty-five years ofexperience _ ear 


The New -MEC 
FRENCH] =: 
CURB PRESS | &«. 


applied to your vibration problem. If 
it's a question of vibration, Korfund | 
has the answer. 

















Will Give You using 
MORE GREASE ws 
PURER GREASE somal 
LESS REWORKING bacon 
GREATER CLEANLINESS new Ig 
ine sta 
We invite your inquiries eas 
‘ e SAF’ 
The French Oil Mill ental 
Machinery Cm oa 
| ath 
} Piqua the for 
} Ppositio 
THE WM. SCHLUDERBERG —T. J. KURDLE €0.| 8 0’ 
PRODUCERS OF ri th 
‘ound 
Globe-Diamond Hog with 25 
HP motor, mounted on six 
Korfund Vibro-lsolators for 
complete vibration isolation. 
MEATS OF UNMATCHED QUALITY 
MAIN OFFICE AND PLANT 
Al: i°2-Bale). | | | 3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
CONTROL a8 TT BE 6 We : 2 Sor ONS st. 
NEW YOR ROANOKE, VA. 
toe W. 14TH ST. 317 E. CAMPBELL AVE. 474s | 
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Ouly the Bacon-Master forming machine — 


offers you ad these features! 


CAPACITY, for each BACON-MASTER has a bacon 
forming chamber designed so that it can handle perfectly a 
larger size slab, as well as a smaller, than any other ma- 
chine. . . and without making a back-breaking major re- 
adjustment to the chamber, too! 


POSITIVE FORMING CONTROL, for only the BACON- 
MASTER can give you the exact bacon thickness you desire 
as well as the exact width. You can properly form thick 
bellies or small skips and realize a greater percentage of 
Grade A slices. 


SPEED, for you have your choice of two models; either 
the popular Junior model, or the work eating Senior model. 
The Junior model is capable of maintaining a rate of pro- 
duction so that the operator of the slicer has plenty of time 
to first form the bacon and then slice it at a rate to be able 
to operate a single bacon slicing and packaging unit at 
capacity. The Senior model machine, with its tremendous 
capacity, is available for the operator who wants maximum 
full-time production from the machine operator. 


SANITATION, for the BACON-MASTER has all hydrau- 
lic apparatus and lubricated surfaces housed within the 
base which serves as a reservoir for oil, making it impossible 
to accidentally contact greasy or oily surfaces with the ba- 
con. The working parts of any BACON-MASTER can be 
cleaned to the satisfaction of the most fastidious inspector 
in a fraction of the time, and with a lot less effort, than is 
required to clean other machines. The patented collapsible 
forming members are of chromed steel and are so designed 
that only two screws need be loosened to permit them to be 
quickly removed and easily carried to a hose outlet to be 
cleaned without further disassembling, while the remain- 
der of the machine need merely be wiped dry 


MECHANICAL PERFECTION, for it has a simple, posi- 
tive, trouble-free hydraulic system utilizing famous Vickers 
hydraulic equipment and it is so designed that if a minor 
leak did occur it would only slow the machine down until it 
could be conveniently repaired. The operator would not, 
for that reason, be required to stop work altogether thus 
holding up the entire slicing crew, as would be the case 
using other make machines. 


The sturdiest built former, for unlike other machines, the 
base of each BACON-MASTER is of heavy boiler plate to 
permit it to withstand the hard bumps it would get from 
bacon transporting trucks and, in addition, the base of the 
new 1947 models are covered with a beautiful coat of genu- 
ine stainless steel, so that it will always look attractive and 
be easy to keep clean. 


SAFETY, for the operation of all. BACON-MASTERS is 
controlled by two push buttons— not by levers with which an 
operator can tamper. In case of an emergency the release 
of either or both buttons instantly reverses the movement of 
the forming members and they all return to their open 
position. 


LOW COST for either model BACON-MASTER is priced 
well below the cost of other make machines notwithstand- 
ing the fact that both have many superior features not 
found in other machines. 








Mr. Packer, if you are having difficulty in disposing of 
bacon in slab form—Mrs. Housewife wants it sliced and 
packaged today and make no mistake about it— you should 
consider the installation of a bacon slicing department. The 
investment of approximately $10,000 for all the equipment 
required will help solve your sales problem and you can 
then realize an additional slicing and packaging profit of 
from lc to 144¢ per pound more on each and every pound of 
bacon than was possible to make by selling it in slab form. 


Furthermore, if you are producing sliced bacon and are 
not forming it before slicing, we guarantee that theinstalla- 
tion of a BACON-MASTER will save you from 1¢ to 2¢ per 
pound on every pound of bacon sliced, by simply reducing 
to an absolute minimum the bacon and scrap losses usu- 
ally attendant with the slicing operations. 


A BACON-MASTER Forming Machine and a RIND- 
MASTER Bacon Skinning Machine are two indispensable 
pieces of equipment in any sliced bacon department which 
is being operated on the most profitable basis. 


WRITE FOR DESCRIPTIVE LITERATURE GIVING FULL DETAILS! 
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(Successors to Lou Menges & Associates) 
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FULLER ENGINEERS CREATED SPECIAL FULLERGRIPT 
BRUSH FOR CLEANING HAM MOULDS... 


ductio 
or fre 
. = — . r had v 
An expensive problem faced meat packers. Seale 
The intensive scouring required by ham se 
u 

moulds and other cooked meat containers Tobin 
meat 


was wearing out cleaning machine brushes meals 


at an alarming rate. Then Fuller Engineers ates 
experimented until they produced a new aa 
brush with a wear-resisting combination of and | 
In 
fiber and bronze bristles. These were an- olan! 
chored in a metal Fullergript strip, which B.. 


was pre-coiled into the most efficient brush- mh 

ing shape, and mounted on a metal core _— 

. 

fitting the standard machine. Leading cooki 

in dit 

packers report four to seven times longer is he: 

. mani 

brush life. by hi 

ess V 

their 

to m 

These same packers have also called in the Fuller Engineers to design improved essin 
tion 

sausage and beef casing cleaning brushes which have delivered still further economies. some 
proc: 





Fuller Engineers likewise stand ready to develop special and improved brush com- 
ponents for the machinery in your plant. This is a service you will find profitable 


to investigate. Simply write to — 








: 


FULLER W GRIPT. 
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pre-determined density from which 
gosote, ash and sparks have been 
diminated. 

In this connection it is interesting to 
wte that smokehouses still exposed to 
the danger of fire can be given protec- 
tin through a new system which floods 
the house with inert carbon dioxide gas 
to smother the fire. 


It is in the special processes—those 
in which meat as a raw material is 
tuned into a finished or semi-finished 
food product—that many of the most 
interesting developments of the future 
may come. These will inevitably have 
their effect on plant operations, equip- 
ment, construction, investment in facili- 
ties, employment and distribution plans. 


As yet the idea of packinghouse pro- 
duction of either pre-cut, frozen meats, 
or frozen cooked meat dishes has not 
had wide acceptance in the industry. 
Some meat industry firms—among them 
Osear Mayer & Co. and Hygrade Food 
Products Corp.—are in the field. The 
Tobin Packing Co. is preparing the 
meat components of the frozen cooked 
meals made by the Maxson Co. It would 
appear that further expansion of such 
processing would call for the develop- 
ment of freezing and packing equipment 
specifically designed for the industry, 
and for greater mechanization of cut- 
ting and fabricating facilities in meat 
plants. 

Electronics seems to offer promising 
new possibilities for processing meats 
for preservation and/or putting them 
in immediately consumable form. High 
frequency heating, for example, may 
be found useful in eliminating the over- 
cooking and undercooking now found 
in different parts of meat in a can that 
is heated and cooled in the conventional 
manner in the steam retort. Radiation 
by high speed electrons in a new proc- 
ess which is said to preserve foods in 
their fresh, raw state can be applied 
to meat products. Infra-red heat proc- 
essing, as mentioned earlier in connec- 
tion with lard, also appears to have 
some application in packinghouse heat 
processing work, such as in the sausage 
kitchen or the smokehouse. 


In the meat canning department, such 
equipment as conveyor type can wash- 


ONE WAY TO CUT 


DOWN HANDLING 


Material handling in the 


sausage and canning de- 
partments, where several 
distinct steps (with 
movement in between) 
may be necessary in pre- 
paring the meat, is still 
a big problem. Some 
packers have been able 
to minimize handling at 
one or more points, but 
few would claim com- 
plete success. This 
gtinder-conveyor setup 
illustrates one approach 
to the problem. The 
meat from the dual 
gtinder setup is carried 
by another conveyor to 
the stuffers, eliminating 


ers, crate loaders and unloaders and 
automatic filling devices will find great- 
er application where production rates 
justify their use. All of these offer good 
opportunities for reducing labor costs. 

While the war years brought about 
the elimination of much hand work in 
many sausage departments (through 


LIMITED AND 
LARGE VOLUME 


LEFT: Modern canning 
room at Henry Fischer 
Packing Co., Louisville, 
when Tushonka was be- 
ing packed. Canning 
room is long and nar- 
row with filling at one 
end and the cans pro- 
gressing through vacu- 
uming and sealing ma- 
chines to crates on a 
roller conveyor which 
are then moved to re- 
torts. Processed cans 
move back along one 
wall in sorting and box- 
ing operations. RIGHT: 
Canning luncheon meat 
at John Morrell & Co. 


much of the usual shov- 
eling and trucking. This 
installation is employed 
by a midwestern packer 
in preparing meats for 
canning where the oper- 
ation is of less of a 
“batch” nature than in 
sausage manufacturing. 
The cutting equipment 
shown in the picture at 
the left is well adapted 
to mechanized canning 
and sausage room oper- 
ations since it is con- 
veyor-fed and the meat 
can be weighed on the 
conveyor. Full use of 
machinery in sausage 
operations would prob- 
ably require an impossi- 
ble degree of formula 
standardization. 


the adoption of linking machinery), 
there is still a good deal of shoveling, 
trucking, unloading, hanging, tying and 
other work that offers a thallenge to 
the efficiency-minded operator. New 
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All Hubbert Kettle Shells are seamless, die drawn from one single sheet. 
Shells have no welds to crack, corrode, contaminate or leak 
Kettles — Tanks — Agitators — Valves 
Special Equipment to Your Design in 
Stainless Steel—Nickel—Monel 





1. SEAMLESS SHELLS 
2. SANITARY 
3. EFFICIENT 


4. SUPER QUALITY 
5. SAFE 


Hubbert Kettles built to ASME & CANADIAN Codes, % ?URABLE 


Request certificates when ordering. 


B. H. HUBBERT AND SON, Inc. 1311 South Ponca Street, Baltimore 24, Md. 
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STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in_ this 
superior metal. Life-time 
wear at economical cost. 


inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave, 4 


‘Mc CORMICK __ 


Ofer € 




















SAVE STEAM, POWER, LABOR) 











, pCO? 








MsM HOG 

REDUCES COOKING 

TIME . . . LOWERS 

RENDERING COSTS 
Mc CORMICK & COMPANY, INC. 





Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yleld their fat and moisture content. Greatly reduced cooking time saves seam, 
power and labor... Increases the capacity of the melters. If you are interetel 
in lowering the cost of 
your finished product, 

investigate the new MITTS & ME RRILL 
M & M HOG. There's Builders of Machinery Since 1854 

G size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
vourneed. Writetoday! | 


BULK SPICE DIVISION 
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ideas, such as metal clamps for tying 
artificial casings and the continuous 
strip method of banding. frankfurts, 
are brought out with encouraging fre- 
quency. The Hunter Packing Co. of 
E. St. Louis recently installed a line of 
four banding machines in an efficient 
frankfurt banding-packing layout. 

In many plants such operations as 
stripping artificial casings from frank- 
furts and packing the sausage have 
been systematized and partially mech- 
anized. 

Although sausage production has de- 
clined from its high wartime levels, 
there is good reason to believe that 
volume can be maintained considerably 
above the pre-war years. 

In recent years annual sliced bacon 


HYDRAMATIC BACON SLICER 
This new bacon slicer, shown in operation 
at the Heil Packing Co. of St. Louis, is 
one of the most significant operating de- 
velopments of recent years because of its 
high production capacity and other unique 
features. The machine opérates at the rate 
of 650 slices per minute, or 3,000 Ibs. per 
hour, at nine slices per inch on the heav- 
iest bellies. Average production on medium 
bellies will be about 2,000 Ibs. per hour. 
Bacon slabs are fed into the cutting knife 
—a rotary blade of involute profile with 
beveled edge—by° an unusual automatic 
hydraulic feed system at a rate infinitely 
variable. The slicer is used with a high- 
speed packing conveyor and a finger and 
paper dispensing arrangement so_ that 
grouping and paper placing is automatic. 

(ANCO photos.) 
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HAM CANNING, 
AND CONTINUOUS 
PROCESSOR 


LEFT: Ham _§6 scaler 
standing by conveyor 
belt and can rack on 
the new cold pack ham 
canning line at the 
plant of the P. Brennan 
Co., Chicago. RIGHT: 
One of the continuous 
retorts in use at the new 
canning building of 
John Morrell & Co. in 
Ottumwa. Sealed cans 
move by conveyor into 
the continuous cooker 
in a steady stream and 
issue after thorough 
processing and cooling. 


output of federally inspected plants the adoption of molding equipment, and 
has been about twice as large as it the development of new slicing ma- 
was before the war. Uniformity and chinery promises to aid the packer in 
economy have been achieved through _ slicing faster with less labor. 


SPECIAL PROCESS FOR RAPID TENDERING OF BEEF 
In addition to use in sausage and other coolers to prevent mold and bacterial spoilage 
of product stored there, germicidal lamps are an important part of a patented process 
for controlled high temperature rapid aging of beef. Developers of this latter pro- 
cess are understood to be about ready to announce an even speedier method of 
beef tendering involving electronic treatment of the carcass on the killing floor. 











SWIFT PUTS PACKAGED FROZEN 
TURKEY ROASTS ON MARKET 
IN WEST AND MID-EAST AREAS 


Swift & Company is distributing pre- 
packaged, eviscerated frozen turkey 
roasts throughout the West Coast and 
mid-eastern market areas, it has been 
announced by C. E. Droege, head of the 


company’s dairy and poultry depart- 
ment. The product is aimed at creating 
year-round demand for heavy turkeys 
and at easing the retailer’s poultry 
handling problems. 

The new turkey roast package, which 
is processed under government inspec- 
tion, consists of a quarter bird of either 
all white or all dark meat. The fore- 
quarter, or white meat, averages 5 to 7 
lbs. in weight, Droege stated, while the 
hind quarter averages 4 to 6 lbs. of dark 
meat and giblets. The roasts are in- 
dividually packaged in cellulose bear- 
ing the Swift’s Premium label and are 
sold to retailers in cartons of 10 or 20 
quarters. They are ready to cook and re- 
quire no additional cleaning. Cooking 
instructions prepared by Martha Logan, 
Swift’s home economist, are included. 

The item is being processed at the 
company’s dairy and poultry plants in 
Albany, Ore., Fresno, Calif., and 
Clinton, Ia. 


General Foods Uses Video 


General Food Corporation, New York 
city, recently purchased one hour of the 
National Broadcasting Company’s tele- 
vision time and five weather report 
spots. Products to be promoted by the 
media have not yet been announced. The 
company also revealed that its contract 
for sponsorship of a five-day-a-week 
radio show over the Columbia Broad- 
casting System has been renewed. 
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NLMB Cooking Schools Again Showing 
Homemakers Best Meat Cookery Meth 


HE National Live Stock and Meat 

Board has resumed its cooking 
school service which was one of its 
major meat educational programs. 
Since last fall 19 four-day cooking 
schools have. been conducted by the 
Board in that many cities, with a total 
attendance of 131,845. Thirteen more 
are scheduled before the 1946-47 sea- 
son ends on June 1. This popular ac- 
tivity was discontinued after the 1941- 
42 fiscal year. Prior to the war, how- 
ever, approximately 100 schools were 
staged a year, in cities throughout the 
entire country. 

Currently they are sponsored by 
newspapers, which advertise them as 
public service features of the paper. 
Publicity is carried in the paper before, 
during and after each school. In addi- 
tion, the newspapers agree to print 20 
special articles furnished by the Board, 
with accompanying pictures, on meat 
preparation. This method of handling 
has proved to be a valuable public re- 
lations tool and a way of reaching 
thousands of. homemakers who are un- 
able to attend. 

Theme of this year’s program is the 
“Symphony of Foods.” Demonstrations 
and kectures focus attention on the meat 
dish, around which the entire meal is 
built, but all foods necessary in prepar- 





ing adequate meals are included. § 
sions are held daily, Tuesday thro 
Friday. In most cities the programs 
also broadcast from a local radio 
tion. They are conducted by two m 
bers of the National Live Stock 
Meat Board’s homemakers’ service 
partment, which is headed by } 
Daugherty. At each session meat 
pes are prepared by all methods @ 
meat cookery—roasting, broiling, braig 
ing, cooking in liquid and cooking with 
fat. The Meat Board representative 
place special emphasis on cooking meat 
at low temperature, pointing out thatit 
provides 10 to 20 per cent more meat, 
During the week 20 to 25 lard recipes 
are prepared and the lectures stress the 
fact that lard is an all-purpose fat, 
workable over a wide range of tempera- 
tures, 100 per cent fat and 97 per cent 
digestible. Other information brought 
out at each session is the importance of 
proper care of meat, nutritive value of 
meat from the standpoint of proteins, 
minerals, vitamins and energy. 


Attractive books containing all reei- 
pes prepared on the day’s program, plus 
additional recipes and other pertinent 
information, are distributed to the aw 
dience. Center spread of the booklets 
gives complete directions for the differ. 
ent methods of cooking meat and daily 


FINALE AT MEAT BOARD’S FOUR-DAY COOKING SCHOOL 


Scene at a National Live Stock and Meat Board Cooking School recently held at Spring 
field, Ill. Anna Bines, left, of the Board’s homemakers’ service department, is di 

attention of the audience to the Parade of Foods, which closes each school session anc 
gives those attending an opportunity to see the attractive dishes which have been Pp 
pared. The food is displayed before a large revolving mirror for audience view. 
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TWO FLAVORS IN ONE CAN 
A method of packaging two foods of sep- 
arate and distinct flavors, devised by Oscar 
Mayer & Co., of Madison, Wis., makes use 
of a moisture-vapor-proof Pliofilm bag as 
a container within the conventional can. 
It prevents any possibility of flavor blend- 
ing of one food with the other. Oscar 
Mayer offers barbecued weiners in brine in 
the can with sauce kept separate by the 
Pliofilm sack. 





menu suggestions for an entire week. 

“Symphony of Foods” cooking 
schools have been conducted in the fol- 
lowing cities this season: Cumberland, 
Md.; Wichita, Kans.; Waterbury, Conn.; 
Sharon and Scranton, Pa.; Jacksonville, 
Springfield, Aurora, Joliet, and Wau- 
kegan, Ill.; Milwaukee, Wis.; Baton 
Rouge, La.; Jackson and Port Huron, 
Mich.; Fort Worth, Tex.; San Diego 
and Santa Ana, Calif.; Birmingham, 
Ala, and Hammond, Ind. They are 
scheduled to be held, during the next 
two months, at Fort Atkinson and Min- 
eral Point, Wis.; Alexandria, La.; Sioux 
Falls, S. D.; Wichita Falls, Tex.; Green- 
field, Mass.; Austin, Minn.; Atlanta, 
Ga.; Danville and Chicago Heights, II; 
Buffalo, N. Y.; Ellwood City, Pa., and 
Ottumwa, Ia. 


RADIO LIVESTOCK PROGRAM 


The newly organized South St. Paul, 
Minn., Livestock Group has launched a 
radio advertising campaign emphasiz- 
ing its position as one of the largest 
livestock terminal markets in the world. 
Two Minnesota and one Iowa radio sta- 
tions will broadcast the five-day-weekly 
quarter hour noontime show, which will 
be devoted to farm news and produc- 
tion hints. The Institute, representing 
nearly 68 firms in the market there, 
will serve as a research and informa- 
tion bureau for agricultural news, mar- 
ket statistics, livestock developments 
and for research into livestock feeding 
and improvement. 





A strapping combination all set for high production 
of properly protected packages. That's Inland 
Wire's Standard T Model and Model LH wire tying 
machines. Both machines tie high tensile or soft wire 


from standard coils, and are applicable to a vari- 


SEE tuese wire STRAPPING MACHINES 


in actual operation at the NIMPA Convention...Booth *22 


ety of applications, on cartons, fibre containers, 


wooden cases, or in connection with pallet loods. 
Inland Wire products also include: flat steel 

strapping and seals, wire hoops, tinned tag 

fasteners, nails, and stitching wire. 


° Ph YAR ds 3113 
Inland Wire Products Co. scirs sow: svc. cxiceso s 








WE ARE 


large. 


AMERICAN 


424 NORTH I9'H 


DISTRIBUTING 


Philadelphia, Pa. 
Wilkes Barre, Pa. 
Allentown, Pa. 
Johnstown, Pa. 














- ++. Of quality Beef, Veal, Lamb, Pork, Pork Products, 
Poultry and Canned Meats. No offering too small or too 


Packers, it will be to your advantage to contact us regarding a new 
outlet for your products. BECAUSE the shortest route from your 
plants to more consumers’ tables is through our organization — a 
dependable year ‘round market. 


Representatives of this company will be at the Hotel Morrison, 
Chicago, Ill. during the NIMPA convention. 


MEAT BUYING DEPARTMENT 


BUYERS 


Let us explain. 


STORES CO. 


ST., PHILA. 30, PA. 
WAREHOUSES: — 


Kearney, N.J. 
Baltimore, Md. 
Syracuse, N.Y. 
Buffalo, N.Y. 
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Architects’ Views on Meat 
Plant Building Trends 


(Continued from page 52.) 

story plant with similar volume ca- 
pacity. A four-story plant on 5,000 sq. 
ft. of ground, for instance, requires 
only about 5,000 sq. ft. of roofing ma- 
terial to cover 20,000 sq. ft. of operating 
space. A single story unit with the 
identical amount of operating footage, 
on the other hand, would require 20,000 
sq. ft. of roofing materials. 

In regard to construction materials, 
he believes that reinforced concrete 
and structural steel will continue to be 
used in the majority of new packing 
and processing plants. Glass block con- 
struction has disadvantages in relation 
to greater initial cost, increased heat 
transmission and loss and inability to 
bear weight. It poses additional ventila- 
tion problems and necessitates even 
more interior lighting than does ordi- 
nary glass construction, he claims. 

There have been many developments 
in insulating materials for coolers and 
refrigerators in recent years, but 
McClaren believes that cork will con- 
tinue in demand for this purpose. 

A. Stanley Knorth of A. Stanley 
Knorth & Associates, architects and en- 
gineers, sums up his views on current 
and future trends in this way: 

“Certain methods of killing and 
processing, although deeply rooted, will 
eventually be eliminated, and certain 
methods of construction will be changed 








as new materials develop. Readiness to 
meet the challenge of improvement in 
building methods is certainly not the 
responsibility of the architect alone. 
Packers with whom we have discussed 
new ideas have been able to advance 
some thoughts on current problems, 
realizing the practical requirements of 
improving conditions around their own 
plants. 


“Recent submission of plans for ap- 
proval to the Meat Inspection Division 
of the U. S. Department of Agriculture 
has convinced me of the value of the 
Division’s efforts to help the packer 
serve the public with fine products. We 
should be proud that the Department 
is still in the hands of skillful men in 
favor of improvements for the packers’ 
benefit, even though at times the 
agency’s comments are costly and try- 
ing. 

“In the 45 new projects and plant 
additions on which we have worked in 
the past two years, we have found there 
is no set formula that can be followed 
which will permit duplication of build- 
ings in any two localities, even though 
the kill volume be similar. Displaying 
drawings for various types of plants to 
a prospective builder only tends to add 
to his confusion because he views only 
the parts of each he would like to em- 
body into his own plant. Each plant 
should be designed to meet the indi- 
vidual needs of the packer building it. 


“The position of the architect is one 
of satisfactory accomplishment and re- 





sponsibility on the job. As profesgj 
people, architects endeavor to guyim 
those who employ their services gy 
should be justly compensated on a bag 
rate as recommended by the Amerie 
Institute of Architects. 

“The outlook for new materials in th. 
immediate future will depend largely 
upon how manufacturers and laby 
team up. Until such time we will confi 
our efforts to the use of plain and x, 
inforced concrete, structural sted) 
aluminum sash, glass and glass block, 
glazed tile, brick, various types of jp. 
sulation and refrigerating units (p 
ferably suspended ceiling type). As 
precaution against rat infestation, 
recommend a glass type insulation 
least three feet above the floor ove 
soft types in which we have had rece 
evidence of penetration.” 


INDUSTRY TO SPEND MORE 
FOR RESEARCH ACTIVITIE 


Current expenditures for research @ 
ceed $1,000,000,000 annually, according 
to a recent report by the New Yor 
Trust Co. While most of the basic 
search work done in the past has bee 
performed by universities and found 
tions, an increasing number of fund 
mental: scientific investigations are b 
ing undertaken by private industry. 

The report indicates that the annua 
private industry expenditures for re 


search will run about $40,000,000 in the 


next few years. 
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Eastern Pattern 


SEE THESE SHOVELS 


AT OUR HOSPITALITY HEADQUARTERS SUITE 








Morrison Hotel 
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and spoil. 











BLADES: 


Western Pattern 


Come up and see us.. 


Check the prices now . .. 
attending the NIMPA Convention! 


STYLE 


Western Pattern 


10-Gauge Aluminum Alloy Heat-Treated 
HANDLES: All-Aluminum Handle and Grip 


FOR THE BEST IN PACKINGHOUSE EQUIPMENT AND SUPPLIES 





. see our packer shovels, too! These non- 


corrosive aluminum alloy shovels boast a degree of sanitation that 
highly recommends them for use in the packing plant. “Closed Back” 
construction leaves no cracks or openings for meat particles to collect 


check the merchandise while 


BLADE 


82 Round End Pattern 11" x 15" $8.75 
83 Eastern Pattern 11" x 144%" 8.75 
84 Eastern Pattern 1134" x 154%" 9.50 
85 Eastern Pattern 12%" x 16%" 10.00 
86 Western Pattern 14" x 17" 


14%" x 18" 





f.0.b. Kansas City, Missouri 


PHIL HANTOVER, INC. 


GENERAL OFFICES: 


1817 BALTIMORE, 
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il |Hogs—Pork—Lamb | | Cattle—Beef—Veal | | Hides—fats—By-Products 
and r 
HOGS CATTLE HIDES 
| blocks § Chicago hog market this week: Gen- Chicago cattle market: Generally lower. Chicago packer hides irregularly lower. 
S “a erally oe to te ee of i 25¢ to og oe heifers, 25c ~ Thurs. Week ago 
ts (pre— the week, closing Thursday with a net ic lower; cows 25c lower; canners an ; : 
). As aff loss of 50c to $1.00. cutters 25c lower; bulls steady; calves a aie cows.21%@2s S8@38% 
tion, Thurs. Weekago $1.00 to $3.00 lower. Kipskins 87% 40 
ation a Chicago, top ...... $26.25 $27.00 Thurs. Week ago Outside Small Pkr. 
or Sdey Qvg........ 25.46 25.55 Chicago steer top... $24.75 $27.75 Native, all weight, 
d Kan. City, top...... 26.25 27.00 4 day cattle avg.. 22.50 23.75 —strs. & cows....18 @21%18@21% 
Omaha, top ........ 26.50 28.00 Chi. bol. bull top.... 16.75 17.00 
St. Louis, top...... 26.25 26.75 Chi. cut. cow top... 12.50 12.50 TALLOW, GREASES, ETC. 
Corn Belt, top...... 26.10 26.65 Chi. can. cow top... 11.00 10.75 New York tallow market 2c lower. 
RE St. Paul, top....... 26.25 27.50 Kan. City, top...... 27.75 28.00 Fancy tallow........ 25 27 
ivi Indianapolis, top ... 26.25 26.75 Omaha, top ........ 25.00 28.50 Chicago tallow market 2c lower. 
Cincinnati, top ..... 26.10 26.50 St. Louis, top...... 23.50 25.00 Fancy tallow........ 25 27 
arch 48 Baltimore, top ..... 26.50 27.50 St. Paul, top........ 24.50 28.50 Chicago grease 2c lower. 
—_ uing Receipts 20 markets Receipts—20 markets Choice white grease. .25 27 
<7 eee 243,000 222,000 4 days .......... 246,000 248,000 Chicage By-Products: 
ee Slaughter— Slaughter— Dry rend. tank...*1.82% 7+1.90@2.00 
has b Pei. ‘Insp.* ...... 721,000 817,000 Ped. Insp.* ..... 273.000 284.000 10-11% tankage..*8.75n 49.50 
founds Cut-out 180- 220- 240- . ; nN ERO *8.75  +9.00@9.50 
f fun results...... 220 Ib. 240 lb. 270 lb. Digester tankage 
are me This week..— .73 —1.14 —1.99 BEEF Mb. wesasocrh 117.50 120.00 
ustry. Last week..— .10 — 57 —1.65 Cottonseed oil, 
e annu . 
Carcass, good, all wts.: Val. & S. E... 33n 35 
Ry os... PORK Chicago ........ 34%@37 35@35% * Del’d. Chicago 
| oy oll New York ...... 36 @38 35@38 + F.O.B. Production Point. 
— diws.....45 @ss 65 @eg Chl. cut. Nor...28 22@22% LARD 
: Chi. can., Nor... .23 22@22% 
Loins, 12/16...44 @46 43 @45 Chi. bol. bulls, Lard—Cash ...... 30.50ax 32.25ax 
Bellies, 8/12 ..44 @45 45 @46% dressed ...... 25% 25 Loose ..... 28.00ax 29.00ax 
Picnics, RS 26.00n 27.50n 
LS all wts......26%@33% 27 @34 








23 @25 23 @24 CALVES 



















UITE JB New York: Chicago top ....... 23.00 26.00 
Loins, 8/12...48 @b50 48 @50 Kan. City, in pases 4 ne yor CHICAGO HIDE MOVEMENT 
Butts, all wts..41 @45 42 @46 Omaha, top ........ 20.50 22.00 Receipts of hides at Chicago for the 
7, 18 St. Paul, top....... 25.00 27.00 week ended April 5, 1947, were 7,191,- 
LAMBS St. Louis, top...... 25.50 27.00 900 lbs.; previous week, 7,851,000 Ibs.; 
Chicago, top ...... $23.10 $23.50 Slaughter— for the corresponding week last year 
e non HM Kan. City, top...... 21.75 22.25 Fed. Insp.* ...... 151,000 147,000 10,088,000 Ibs.; January 1 to date 107,- 
yn that Omaha, top ........ 22.65 23.00 Pets eG ° 557,000 Ibs., compared with 113,102,000 
Back" St. Louis, top...... 23.50 23.00 Good Chica: . 30@34 33@35 Ibs. in the same period a year earlier. 
collect St. Paul, top....... 22.75 23.50 ee N oe kk. it '28@34 30@35 Shipments of hides from Chicago for 
» while Slaughter— —— a Sa *s ; the week ended April 5, 1947, were 
Fed. Insp.* ......315,000 292,000 | “Week ended Apr. 5. 9,423,000 Ibs.; previous, week, 18,483,- 
Dressed lamb prices: 000 Ibs.; same week last year, 3,111,000 
Chicago, choice ....37@41 40@42 Ibs.; January 1 to date 145,133,000 Ibs., 
New York, choice. ..37@43 39@45 Meat contains most of the minerals compared with 59,506,000 Ibs. a year 
*Week ended Apr. 5. needed for good nutrition. earlier. 








1 BEEF CATTLE, av. Cot 
2 VEAL ToP, CHI 

3 C&C ToP 

4 BEEF GooD, au wTs. 
S VEAL GOOD, ALL WTS. 
6 BONELESS BuLL 
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| 7 but 25 bel 420,000 
Federally Inspected Meat Production for the'aasie parted leak year. HE 


° tion of inspected lamb and mutton 
Drops 7 Per Cent from a Week Earlier the three weeks under compan 
é amounted to 14,200,000; 13,400,000 ang 
RODUCTION of meat under fed- reported in the previous week and 39 18,600,000 Ibs., respectively. 
eral inspection for the week ended per cent above 109,000 processed in the 
April 5 dropped 7 per cent to 272,000,- comparable week last year. Output of 
000 lbs. from 291,000,000 lbs. during inspected veal for the three weeks un- 
the preceding week. This was 4 per cent der comparison was 13,400,000; 13,800,- * 
above the 263,000,000 Ibs. produced in 000 and 9,100,000 Ibs., respectively. Holdback of Subsidy 
the corresponding week a year ago. Hog slaughter was estimated at 721,- 
Meat production has been increasing 000 head, which was 12 per cent below 
slightly during the last few weeks. The the 817,000 head slaughtered during the 
last week of March recorded a 1 per preceding week and 17 per cent below 
cent gain over the preceding week, and 864,000 recorded for the same week in 
the week before that a 2 per cent gain. 1946. Estimated pork production was 
Slaughter of cattle during the week 103,000,000 lbs., compared with 117,000,- 
ended April 5 was estimated at 273,000 000 lbs. in the previous week and 128,- 
head. This was 4 per cent below the 000,000 lbs. in the week under compari- 
284,000 head slaughtered in the pre- son last year. Lard production totaled 
ceding week, but 40 per cent above 26,500,000 lbs., compared with 28,900,- 
195,000 recorded a year ago. Beef pro- 000 last week and 23,900,000 in the same . ‘ 
duction was calculated at 141,000,000 week last year. The American Meat Institute this 
lbs., compared with 147,000,000 lbs. for The number of sheep and lambs week me or to Harold Stein, 
a week earlier and 107,000,000 in 1946. sjaughtered during the week was esti- paca vine ngg the rey of Tem 
Calf slaughter was estimated at 151,- mated at 315,000 head, 8 per cent above P0rary Controls, reiterated its positign 


: S that “subsidy recapture” is unjusti 
000 head, 3 per cent above the 147,000 292,000 reported for the preceding week oud tenpesetienble and dsehd an 


doned. The Institute also urged that 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRO- large percentage of the subsidies cur 

DUCTION rently being. withheld be rele 

Week ended April 5, 1947, with comparisons promptly and that meat packers 

Week ‘ Pork Lamb and Total had a negligible inventory on 0 

— whines tee sana anes Pare “a “mee 3 i Sook 14, 1946, be permitted to so certify and 
; mil. Ib. 1,000 mil. 1b. 1,000 mil. tb. 1,000 mil. ib. mil. Ib. obtain prompt release of the withheld 
April 5, 1947 27: 141.1 151 13.4 721 =: 108.1 315 14.2 271.8 September-October subsidies. The tele 


March 29, 1947 ‘ 471 147 4138 817 1168 29° 134 2911 Tr f 
April 6, 1946 1 107.3 109 91 864 127-6 420 18.6 262.6 gram said, in part: 


= | 


(Continued from page 23.) 
instance in which a subsidy applicant 
may have had subsidy funds withheld 
after termination of the criminal pro. 
ceedings contrary to the procedure fo 
such withholding described in this 
amendment 11, the applicant may apply 
for and obtain release of such subsidy 
funds. The Price Administrator will re. 
view all recommendations for initial 
withholding, in cases in which criminal 
proceedings are still pending. 
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AVERAGE WEIGHTS—LBS. LARD PROD. “In view of the fact that quantities 
Week Sheep & Der etal of meat in inventory at that time o 


Ended Cattle Calves Hogs lambs 100 mil. the year (October 14) were small, 
Dressed Live Dressed Live Dressed Ibs Ibs. 
89 256 43 45 1 


| ef 


April 5, 1947 : 43 26.5 strongly urge that you request RFC J 
March 29, 1947 : 9 254 86143 101 46 13. 28.9 release promptly all or a good po 
we esd 7 Ss Ss eS he Ose eile 











CUT-OUT RESULTS THIS WEEK SHOW BIG MINUS MARGIN INCREASE FOR ALL WEIGHT HOGS 


(Chicago costs and credits, first three days of week) 


Product values dropped to substantially lower levels margin of $1.14, compared with 57c previous week whi 
this week while live animal costs averaged steady to a heavy weights slipped from a minus $1.65 to a minus 
few cents up, resulting in greatly increased: minus cutting $1.99. a 
margins for all weights. Light hogs showed a cutting loss This test is worked out for illustrative purposes only. 
of 73c as compared with only 10c last week, but remained Each packer should figure his own test, using actual 
in the best position. Medium stock registered a minus costs, credits, yields and realizations. 


——180-220 Ilbs.——_ ——220-240 lbs.— ——240-270 lbs.—— 
Value Value Value 





Pct. Price per per cwt Pet. Price per per cwt. Pct. Price 
fin. per ewt. fin. fin. per ewt. fin i fin. per 
yield Ib. alive yield Y Ib. alive yield rt. yield Ib. 


Regular hams ........... ‘a ts 20.00 442 $6.14 §$ 8.84 44.2 $ 6.10 





_ 
be 
z 


Skinned hams .. e sWibes ‘6, iden ae , igi Pe 
Picnics o Be 8.1 33.0 1.85 2.67 
Boston butts paves een P -2 6.0 38. 1.60 2.28 
Loins (blade in).... iota . ' . 14.5 t 4.65 6.67 
NE AIG Mie scccuses a cone y 15.8 . 7.02 
Bellies, D. S8.... _ ‘ ; 3 . Te ide 
Fat backs 

Plates and jowls.... 
Raw leaf 

P. S. lard, rend. wt 
Spareribs 

Regular trimmings . 
Feet, tails, neckbones. . 
Offal and miscellaneous 


~ 
- 


0o mt 1 Gp ee oe 
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TOTAL YIELD AND VALUE 


-! 
=i 
a! 


$26. 19 $36.88 


Per 

ewt. 

alive 

Cost of hogs... .. . $26.42 

Condemnation loss .. 13 Per ewt. 13 Per cwt 
Handling and overhead d fin. .78 fin. 

yield ee yield 

TOTAL COST PER CWT . $39.58 $27.33 $38.49 

TOTAL VALUB ... ee 38.53 26.19 36.88 

—Cutting margin ... bore Mighad : $ 1.07 $ 1.14 $ 1.61 

—Margin last week. ‘ 5 : re hi .57 .80 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Week ended 
Apr. 9, 1947 


re native steers— 
All weights 39% 
Good —_— _—— 
All weigh 
‘ial aatine steers— 





(ow, hindquarter, comm....... 2 
Cow, forequarter, comm.......22 


BEEF CUTS 


Steer 

Steer sirloin, commercial 
Steer, chuck, choice 
Steer chuck, good 

Steer chuck, commercial 


BEEF PRODUCTS 


1 
Tongues, select, 3 lbs. & e. 


Tongues, house run, 
fresh or f 


Kidneys 

Livers, selected 
Cheek meat 
Lips 


Melts 


FRESH PORK AND 


PORK PRODUCTS 
Fresh sk. ham, 8/18 48 
Reg. pork loins, und. 12 Ib.... 
Picnics 


Spareribs, under 3 ibs 
Boston butts, 
— = butts, ct 


SAUSAGE MATERIALS 
Reg. pork trim (50% ft)..24 
Sp. lean pork trim, 85%...33 
Ex. lean pork trim, 95 
Pork cheek meat 
Boneless bull meat 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners .... 

Dressed cutter cows. 
Dressed bologna bulls 
Pork tongues 


Choice, 225 to 300 Ibs 
Good, 225 1 


Commercial 








BEEF - PORK- LAMB 
VEAL: OFFAL 
all Inguiries Welcome 


WO 


REN, SS 


IT IOWA SN 


LAMBS 


Choice lambs ............. coos 
Good lambs ees 
Commercial lambs . 

Utility 


Good and choice 
Commercial 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 

14/18 Ibs., parchment paper .55@57 
Fancy skinned hams, 

14/18 Ibs., parchment paper.54@57 
Fancy trim, brisket off, b: 

8 Ib. down, wrap 


FANCY MEATS 


Tongues, corned 


DRY SAUSAGE 


Cervelat, ch. hog bungs....74 
Thuringer 39 
Farmer 


5 ch 
B. 0. salami, new condition.41 
Genoa style ‘salami, ch... .80 
Pepperoni 
———. new condition. . 
oo (cooked) 
lian style hams 


DOMESTIC SAUSAGE 


Pork sausage, hog casings. 42 
Pork sausage, bulk 40 
Frankfurters, sheep casings 41% 
Frankfurters, hog casings. . sin 
Bologna 

Bologna, artificial casings. . 35% 
Smoked liver, hog bungs. . 42% @ 48% 
Head cheese ‘ 
New B lunch, specialty .54 @56 
Minced luncheon spec., ch. ee 
a and blood : 


Souse 27% @28% 
Polish sausage ........... 5 @46 


SPICES 
orig. bbis., bags, bales) 
Whole Ground 

Allspice, prime 2 31 
Resift 2 

Chili powder 

Cloves, Zanzibar 

Ginger, Jam., unbl.... 
Cochin 

Mace, fcy. Banda 


(Basis Chgo., 


West india Nutmeg... 
Paprika, Spanish 
Pepper, Cayenne 

1 


» No. 

Pepper, Packers 

Pepper, black ........ 

Pepper, white .. u8e 65@75 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack 
Domestic neues. over 1% 


1% in. under. 
No. 1 weasands, 22 in. up. 9 
No. 1 vase, 24 in. up.12 
No. 2 weasands 6 
ek yo 1%@ 
SWE, cccctepntnesiicse 1.06@1.30 
Middles, | ape wide, 
Z@ZY% im. ..c00c-.00s: 1.20@1.40 
Middles, estesé. extra, 
OR. cecccccces 1.45@1.70 
2% in. & -1.75@2.15 
Beef bungs, export é 25 
Beef bungs, domestic 
Dried or salted bladders, 
per piece: 


12-15 in. wide, flat 
10-12 in. wide, flat 
8-10 in. wide, flat 


Pork casings: 
ar narrow, 


3.60 


Spe. medium, — mm.3. 

Wide, 38@43 mm.......2. 

Wide, 38@43 vy eneceee 2.90 

Export bungs, 34 in. cut.33 

Large prime bungs, 
34 in. cut 


Middles, per set... 
CURING MATERIALS 


Nitrite of soda (Oh 
in 425-Ib. bbis., de! 
Saltpeter, n. ton, f.o. 


Small crystals . ° 
Medium crystals . ° 
Pure rfd., gran. nitrate of soda. 
Pure rfd. powdered nitrate of 
soda 


Salt, 


Rock, bulk, 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans 
Standard gran., f.o.b. refiners 
(2%) 
Packers’ curing sugar, 250 Ib. 
eserve, La., 
less 
Dextrose, in car lots, per cwt., 
(cotton) 
in paper bags 


Ground 

ber 5 for ry 

Caraway seed 
Cominos seed 
Mustard sd., 

American 
Marjoram, Chilean .... 21 
Oregano .... 24 


ago s0@4s 





Cables: CARSTE 





* ver 30 Years’ Experience! 
Specialists in Export Sales of Pachinghouse Preducts 


* CARDONA-STEVENS CO. 


327 So. LaSalle St. Chicago 4, Ill. ° 


I9I5 * 1947 


Phone Harrison 1812 
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CHICAGO PROVISION MARKETS 





From The National Provisioner Daily Market Service 


CASH PRICES 
TS CARLOT TRADING LOOSE BASIS PICNICS 
F.0.B. CHICAGO OR CHICAGO 
32 


1=S>= 


Fresh or Frozen 
BASIS 
Finer Flavor f: she ; 
‘rom the Land O'Corn/ THURSDAY, APRIL 10, 1947 Pepe 


Black Hawk Hams and Bacon REGULAR HAMS 2- ee shes ce 
Pork Beef «Veal « Lamb pain as A wer 


, eee ‘ 46n I 
Vacuum Cooked Meats 2 22020257. Bm : BELLIES rl 


45n Fresh or Frozen ) Bol. | 


we MI | RE mam I 
THE RATH PACKING COMPANY, Waterloo, lowa etliihiiie daa ee 


eiiecate ae 
Fresh or Frozen S.P oe 10@10% 1 
; ; 36 No 
din 34@35 36 Ne 
in 33@34 35 a 
at No. 
No. 
SKINNED HAMS D. 8S. BELLIES No. 
Fresh or Frozen s.r. ‘Ne ~ 


Superior Packing Co. 























7 @is ‘ F _—. - : No 

S20 ..<. 5 @4\ 35 oe No 
Price Quality Service m2? |. te + ime eneeneine te BO 
22 viene y y : No. 2 
Peewee Rolls 
msivun .-. 3 FAT BACKS Rolls, 

ae ee Green or Frozen Cured 
: } OTHER D. 8. MEATS asia souent 

Chicago . A St. Paul Fresh or Frozen Cured 2. ct Rie Seah a b : _ 
x >» Regular plates - 244on ctneceee sae ‘ Pork 1 
Clear plates 22% 22'gn oe 2314 2 Hams 
Square jowls 2 nid o0 8b 0 ese 23% Hams. 
Jowl butts.. pr 23 20-25 .. oe 23 1Q oF 141 
DRESSED BEEF Pien 
Pork | 


BONELESS BEEF and VEAL | | LARD FUTURES PRICES USDA PURCHASES od 


Purchases of agricultural — 

MONDAY, Apr. 7, 1947 ases < 
Carlots Barrel Lots commodities in January by § ,,.. 
the U. S. Department of § shout 
a 25.70 25.00 s Agriculture for its supply — 
Nov...20.40 20.50 20.75 20.75 program and other purposes — 


Sales: 13 lots. included 30,936,479 Ibs. of B Pork : 


, Open interest a Chase ar -, d d d — 
HUNTER PACKING COMPANY J | "i." 60! Grane ee en Siang tok bie 
: : TUESDAY, Apr. 8, 1947 USDA purchases of meat 


BEEF - VEAL * PORK » LAMB Jul....26.00 26.00 25.350 25.358 and meat products currently @ tongu 


Veal b 

















Open High Low 
Jul... .26.50 26.50 26.25 




















HUNTERIZED SMOKED AND CANNED HAM ff ici.) 212% 212% 2850 Ges has dropped to a compan "7, 
Nov. ..20.00 20.00 19.75a 19.75a tively low level. In January, ane 
Sales: 15 lots. 1946, government purchases tam» 
yalhGa, interest, at clone Dou: Jug of lard and rendered pork fat ft 
William G. Joyce — alone totaled 40,056,600 Ibs over 
Boston, Mass. WEDNESDAY, Apr. 9, 1947 at an f.o.b. cost of $6,002,181 @ 
25.35 25.00 25.25 In addition, USDA purchased 
F. C. Rogers Co. 47% 24.75 75 at that time 27,500,280 lbs. of 
"19.90 20.35 cured beef, 1,500 bundles of . 
Sales: 12 lots. hog casings, 2,086,605 Ibs. of All ¢ 














Open interest at close Tues.: Jul., ‘ 
eS es frozen mutton, 26,163,795 lbs. FRESE 


lots. ; of canned beef, 4,565,000 ths a 














THURSDAY, Apr. 10, 1947 of meat food products and 350. 
Oct... 22.75n 700 
Open interest at close Wed.: me 
CINCINNATI, O. 
FRIDAY, Apr. 11, 1947 me 
HAMS AND BACON eee aN ee ey 350. 


Jul... .26.00 96.00 rations, 16,870,140 Ibs. @ 500. 

Nov...20.50 21.00 20.50 21.00a canned Vienna sausage ani Good 

2; Sep., 75; Oct., 2, and Nov., 41 smoked pork, and 1,225,000 700. 

7 TY’’ a. snk oie alte salted pork, at a total fab 4 
‘AMERICAN BEAU Jul. = or} 25.90 25.50 yo ” cont off $22,279,552. 

Sales: 16 lots. cow: 

22 lots. LARD PRICES Cutte 

Veal, Lamb and Provisions = 


Sep...24.75 25.10 24.75 25.10 canned pork, 690,000 Ibs. of 4 
E.. KAHN’SSONSC Siar eg et en 
THE = AHN S ONS O. : Jul, frozen pork, 11,360 Ibs. aan 
lbs. of sweet pickled al Com 
Sep. .. 24.80 24.62%a 2 Utilit 
Straight and Mixed Cars of Beef, 01 Teeter it clave Thore7"1; PACKERS WHOLE C= 
Nefined lard, tierces, f.o.b. 
3 























Offices WEEK’sS LARD PRICES _ Chge cocccesascone stone FRESH 

BOSTON 9—P. G. Gray Co., 148 State St. 7 oe SKIN 
CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. oa hee By 4 << ” re Choie 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. ae ten Site ahem we ee 0. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. April 8......3100ax 28.50ax 2650n Chicago .........-.---..32, 0m 130. 
WASHINGTON 4—Clayton P. Lee, 515 1ith St., S. W. April 9......30.50ax 28.50ax 26.50n Standard shortening... ..N. Good: 
April 10.....30.50ax 28.00ax 26.00n Shortening, tierces, caf 50. 

April 11.....29.00ax 27.00ax 25.50n N. & S. Hydrogenated....-+-" 80-1 

120-1 
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Law 


1, 30 


am, 


Cured 


MARKET PRICES ece York | 





PRESSED BEEF CARCASSES 
City Dressed 


Apr.s, 
1947 
heavy.... ‘toe 2@ 461 


boice, native, 
ae light 


Choice, native, 


(ood 
‘ommercial 
(an, & cutter 
(tility ..-. 
‘comm 

Rol. bull 


BEEF CUTS 
City 
1 ribs 
2 ribs 
1 loins 
2 loins eceve 
" 1 hinds and ribs. - 
fo. 2 hinds and ribs.... 
vo. i rounds é 
2 rounds 
1 chucks 
2 chucks. . cake 
3 chucks ... B0@32 
1 briskets... See 
2 briskets..... 364 39 
Ds coccscececnssscenetl 
Mo. 2 Gamks......cccciccess ...19@21 
Rolls, reg. 4@6 Ibs. av. 
Rolls, reg. 6@8 Ibs. av 


FRESH PORK CUTS 
Western 
Shoulders, regular ............39@41 
Butts, regular 3/8 lbs 16a 
Pork loins, fresh, 12 Ibs. dn... .49@54 
Hams, regular, under 14 Ibs... .50@52 
Hams, skinned fresh, under 
14 Ibs. 
Pienies, fresh, bone in.........3 394 40 
Pork trimmings, ex. Se 58a 
Pork trimmings, regular 30@31% 
Spareribs, medium ............% 38@ 42 2 
Bellies, sq. cut, seedless, 8/12.47@50 


. 62465 

- 04458 
.. aT 
.. CO@KS 
‘ 51a 
... 45@48 

.. 46a 48 
one knee ... 45@47 
rrr.  _, 
. 82a 34 


City 
Pork loins, fr., 10/12 Ibs 
Shoulders, regular ............ 42@ 44 
Hams, regular, under 14 Ibs. . .52@: -: 
Hams, sknd., under 14 Ibs 
Picnics, bone in 36@ 40 
Pork trim, ex. 44448 
Pork trim, regular............ 25@ 27 
Spareribs, medium 
Boston butts, 3/8 Ibs 
Bellies, sq. cut, seedless, 8/12. 


FANCY MEATS 


Tongues, corned 
Veal breads, under 6 oz 


beet kidne tsa 
Lamb fries 
Beef livers ..... seeew canoes 
Ox tails under % ‘Ib. 
Over % ai ee 


DRESSED HOGS 


Hogs. xd. & ch., hd. on, If. fat in 
to 136 Ibs. aed .$38.50@39.50 
to 158 .. 38.50@39.50 
to 171 Ibs... -. 38.50@39.50 
72 to 188 Ibs... . 38.50@39.50 


Choice lambs . 
Good lambs 
Commercial 


ati 
@43 
a3s 


VEAL—SKIN OFF 


Choice carcass 

Good carcass . 
Commercial carcass . 
Utility 


$60essee en 28a@ 34 
ovebese 20@ 28 
16@ 22 


Choice 
Good Se 
Commercial . . 


32.004 38.00 
. 30.00@34.00 
24.004 28.00 


BUTCHERS’ 


. 2 eee 
Breast fat . 
Edible suet 
Inedible suet 


FAT 


USDA FOOD DELIVERIES | 


Deliveries of agricultural 
commodities and food prod- 


ucts by the USDA to foreign | 


governments, UNRRA and 
U. S. government agencies in 
February totaled 2,277,000,- 
000 Ibs., 


ing month. 

Deliveries to foreign gov- 
ernments included less than 
1,000,000 lbs. of meats and 
lard, but UNRRA received 
7,000,000 lbs. of meats, and 
4,000,000 lbs. of fats and oils, 
and transfers to U. S. govern- 
ment agencies included 6,- 
000,000 Ibs. of canned meats. 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, APRIL 8, 1947 
All quotations in dollars per ewt. 


FRESH BEEF—STEER & HEIFER: 
Choice : 
350-300 Ibs 
500-600 Ibs. 
600-700 Ibs. 
700-800 Tbs 


. .838.00-39.00 
. 38.00-29.00 
. 38.00-40.00 

39.00-41.00 

Good 
350-500 Ths. 
00-600 Ibs. 
190-700 Ibs. 
700-800 Ibs 


... 36.00-37.00 
... 86.00-37.50 
.. 36.00-38.00 
. 37.00-39.00 
Commercial 
350-600 Ibs 
600-700 Ibs 
Utility 
350-600 Ths 
cow: 


Commercial, all wts 
Utility, all wts.. 
Cutter, all wts 
Canner, all wts 


. 32.00-34.00 
. B2.00-235.00 


None 


26.00-28.00 
23.50-25.00 
.. None 
. None 


FRESH VEAL & CALF 
SKIN OFF, CARCASS BASIS: 
Choice: 

80-130 Ibs 
130-170 Ths 
Good: 

O- 80 Ths 
80-130 Ibs 
130-170 Ibs 


. 82.00-38.00 
. 32.00-38.00 


.. 28.00-34.00 
. 80.00-34.00 
... 30.00-34.00 


Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

Utility, 


eesecees- 20.00-24.00 
Cnecesnene 22.00-28.00 
saseceoeos 24.00-28.00 
all wts 16.00-22.00 


FRESH LAMB & MUTTON: 


LAMB: 
Choice 


30-40 Ibs. . ... 42.00-43.00 
-45 Ibs -» ++» 40.00-42.00 
5-5 .. BS.00-41.00 
50-60 Tbs . 37.00-40.00 
Good 
30-40 Ibs. ..... 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 
Commercial, 


Utility, 


... 41.00-42.00 
. 39.00-41.00 
... 37.00-38.00 
. 36.00-37.00 
. 35.00-38.00 
all wts........ 28.00-32.00 


all wts 


MUTTON (EWE) 70 Ibs. Dn.: 
18.00-22.00 

. 16.00-20.00 
14.00-16.00 


Commercial 
Utility 


FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 
8-10 Ibs. ..... 
Pe My 600000 
. Ore 
16-20 Ibs. 40.00-42.00 
Shoulders, Skinne “i, N. Y. Style: 
{ ... 36.00-89.00 


.. 48.00-50.00 
.. 48.00-50.00 
. 46.00-48.00 


Butts, Boston. Style: g 
4- 8 Ibs 41.00-45.00 
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seeeeee 23s | 


compared with 2,- 
058,000,000 Ibs. in the preced- | 


FOR SALE 


Modern Food Processing Plant 
Newly Equipped for Canning 
Poultry and Meat 


Approximately 26,500 square feet. Four 
floors and basement. Brick, steel and 


concrete construction. 


Located in Western Pennsylvania. On 


railroad siding in good commercial dis- 


trict. Excellent transportation facilities. 


Adequate male and female labor available. 


Building now in use but can give imme- 
diate possession. 


Complete description of building and 
equipment furnished on request. 


Box FS-500 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 














WE BUY 


BEEF PLATES « BRISKETS « STRIPS « 
RATTLES ¢ FLANKS « SHANKS « CAUL « 
COD « KIDNEY FATS « BRISKET FATS 
All Kinds of Slaughter House Edible Fats 


* 
NEW YORK MEAT PACKING CO., INC. 
BONERS-CURERS-RENDERERS 


646 Bergen Ave., New York 55, N. Y. 
U. S. Gov't. Inspected * Est. No. 176 











Builders of Depend. 

Machinery Since 1834 

Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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BY-PRODUCIS—FATIS—OILS 





TALLOWS AND GREASES 


TALLOWS: The market was quiet 
this week with a rather easy undertone 
following the 2c break last weekend. 
Many of the larger producers appeared 
to be sold up through April and there 
was no great selling pressure on the 
market. At the same time the large 
soapers appeared to be awaiting de- 
velopments prior to making May book- 
ings. In last weekend’s trading a large 
buyer is reported to have picked up 
moderate quantities of product, basis 
25c for fancy. There was a feeble at- 
tempt by sellers to reestablish the 
market at the 27c level early this week 
but a little later prime sold at 24%c, 
f.o.b. shipping point for April, with 
some rumors of May delivery at the 
same level. 

The market showed further evidence 
of weakness late Thursday when edible 
tallow sold at 25c, f.o.b. shipping point, 
or 3c under its nominal listing on that 
day. 

Other quotations on Thursday, April 
10, were as follows: 

Fancy, 25c; choice, 24%c; prime or 
extra, 24%c; special, 24%c; No. 1, 
24%%c; No. 3, 24%c, and No. 2, 22%. 


GREASES: Both larger sellers and 
buyers were pretty much on the side- 
lines this week and the market was 
quiet and easy after the 2c break last 
weekend. Choice white grease was nom- 
inally around the 25c level with some 
product reported to have sold at that 
price, f.o.b. shipping point, early in the 
period. Quotations on Thursday, April 
10, were as follows: 

Choice white, 25c; A-white, 24%c; 
B-white, 24%c; yellow, 24c; house, 
23%c; brown 50 f.f.a., 22c; brown 25 
f.f.a., 22%c. 

NEATSFOOT OIL.—Both production 
and the volume of business in this oil 
continues very light. No reliable quota- 











tions for the various grades are avail- 
able. 


GREASE ~ OILS.—The market ap- 
pears to be well sold up, but prices are 
about steady with last week. No. 1 oil 
is quoted at 35%c. Prime burning is 
37%c. Acidless tallow oil is quoted at 
34%c. Neatsfoot stock continues to sell 
at 38c. Market prices for most grease 
oils have held steady for the last four 
weeks. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium, sulphate, bulk, per ton, f.o.b. 
production point 
Blood, dried 16% per unit of ammonia 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per unit 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports 
in 100-lb. bags 
Fertilizer tankage, ground, 10% ammonia, 
10% B. P. L., bulk -nominal 
Feeding tankage, unground, 10-12% ammonia, 
bulk per unit of ammonia 


Phosphates 


Bone meal, steam, 3 and 50 bags, 
per ton, f.o.b. works 
Bone meal, raw, 444% and 50% in bags, 
per ton, f.o.b. works 
Superphosphate, bulk, f.o.b. Baltimore, 
19° per unit 
Dry Rendered Tankage 


45/500 protein, unground, $1.75 per unit of pro- 
tein 


EASTERN FERTILIZER MARKET 
New York, April 10, 1947 
Cracklings declined in price to $1.75 
f.o.b. New York and the demand was 
not very heavy even at this price. 
Blood was offered slightly lower at 
$9.25 f.o.b. New York. No sales were 
reported of wet rendered tankage, and 
one or two cars were offered at $9.00 
per unit of ammonia f.o.b. New York. 
Shipments of fertilizers continued 
heavy and the demand for chemicals 
was still very great. 


BY-PRODUCTS MARKETS 


April 10, 1947.) 
Blood 


(Chicago, 


Unground, per unit ammonia 


Digester Feed Tankage Materials 


Unground, loose . eka’ 
Liquid stick, tank cars. 


Packinghouse Feeds 


50% meat and bone scraps, bulk.......... 
55% meat scraps, bulk 

50% feeding tankage with bone, 

60% digester tankage, bulk 

80% blood meal, bulk wide 
65% BP L special steamed bone meal, 


Bone Meal (Fertilizer Grades) 
Per ton 


Steam, ground, 8 & 50........eee++05. 55.00 @60.00 
Steam, ground, 2 & 27 55.00@60.00 


Fertilizer Materials 


High grade tankage, ground 
10@11% ammonia 

Bone tankage, unground, per ton. . 

Hoof meal, per unit ammonia 


Dry Rendered Tankage 
Per unit 
Protein 


Expeller 
Gelatine and Glue Stocks 
P 


Calf trimmings (limed) 
Hide trimmings (green, salted)........ 
Sinews and pizzles (green, salted)...... 2 


Cattle jaws, skulls and knuckles..... 
Pig skin scraps and trim, per Ib 
Animal Hair 


Winter coil dried, per ton........ 

Summer coil dried, per ton... 

Winter processed, black, Ib. 

Cattle switches .... rs 

Winter processed, gray, ee 
*Del'd. Chicago. 


SUGAR CONTROL EXTENDED 


A sugar rationing administration was 
set up in the USDA to carry out the re 
quirements of the Sugar Control Exten- 
sion Act of 1947. OPA sugar rationing 
personnel were transferred. 








SWviltbald Schaefer Compa ny 





PROCESSORS OF ANIMAL FATS AND OILS 











AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


CHestnut 9630 
TeLetyee 
WESTERN UNION PHONE 
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| VEGETABLE OILS 


Vegetable oils were soft again this 

week with the market on Thursday, 
April 10, 1@2e under a week earlier. 
Thinness was aided by the telephone 
strike which hampered trading. 


CORN OIL: At one time buyers were 
pidding 30c, or 4c under last Thursday’s 
market. However, some oil was reported 
to have passed on April 10 at 31@31 ec, 
mills. 

SOYBEAN OIL: At midweek oil for 
April delivery was offered at 30c and 
2% was bid for it. Quotation on Thurs- 
day, April 10, was 29¢ paid, Decatur, 
or lc under a week earlier. 

PEANUT OIL: Buyers were bidding 
3%e and sellers asking 35c this week. 
Thursday’s market was nominally 33c, 
Southeast. 

COCONUT OIL: There was not much 
interest in oil offered at 22c, or off 
1@1%c from a week earlier. 


COTTONSEED OIL: There was little 








NETHERLANDS COPRA EXPORTS 


March shipments of copra from the 
Netherlands Indies at an estimated 27,- 
500 tons were the highest since before 
the war, and compare with only 3,700 
and 10,800 tons in January and Febru- 
ary, respectively. All shipments went 
to the Netherlands. 





activity and bids were running around 
33c. Thursday’s market on crude was 
called 33c nominal across the Belt. The 
week’s quotations on the N. Y. futures 
market were as follows: 


MONDAY, APRIL 7, 1947 


Open High Low Close Pr. el. 
May... rere ree — *35.00 35.00 
July ...... 34.00 34.00 34.00 °84.00 34.25 
CONRy cane Sela dal ee $27.50 27.25 
Oct. 24.00 24.00 23.20 *23.00 24.00 
eee 21.00 21.00 20.75 *20.50 21.00 
Jan., 1948. an rer ree *19.00 20.00 
Mar., 1948. 721.00 19.00 


Total sales, 16 contracts. 


TUESDAY, APRIL 8, 1947 


Sa avccws 35.00 35.00 35.00 "34.50 35.00 
OO cacnea 33.50 33.50 33.50 *°*33.00 34.00 
Ns weeds Ra te oss 426.50 27.50 
- =a 22.50 22.50 22.50 23.25 23.00 
Rs emesis 20.75 20.75 20.50 *19.50 20.50 
Jan., 1948. owe seve what *18.50 19.00 
Mar., 1948. awe *19.00 21.00 

Total sales, 18 contracts. 

WEDNESDAY, APRIL 9, 1947 

May ..-» 85.00 35.00 35.00 *°35.00 34.50 
July --+. 83.20 33.25 33.20 °33.50 33.00 
Sept _ 25.75 25.75 25.75 27.00 26.50 
Oct one 23.00 23.50 23.00 °23.65 23.25 
Nl  <enade 20.45 20.80 20.45 °21.25 19.50 
Jan., 1947. aoe nae 720.50 18.50 
Mar., 1948. ounn $21.00 19.00 

Total sales, 17 contracts. 

THURSDAY, APRIL 10, 1947 

May . 7 hawe sacs oeee *35.00 35.00 
_ 7S *34.00 33.50 
. es me aed omm *26.70 27.00 
Oct. ...... 23.05 28.05 23.05 °28.65 23.65 
Dec. ...... 21.00 21.25 21.00 °21.50 21.25 
Jan., 1948. - wb cece *20.00 20.50 
Mar., 1948 422.00 21.00 

*Bid. +Asked. 

Prices f.o.b. Chgo. 

White domestic, vegetable............... 41 
of. . k. eee eee 43 
Wate? Ghusenes POSEY... cccccccccsccece oe - 
Milk churned pastry........ccccces ‘ vo. ae 





Argentine Exports of Fats 
and Oils Decreased in 1946 


Argentine exports of 36,227 short 
tons of tallow and other cattle fats 
and oils in 1946 were sharply lower 
than the 62,874 tons exported in 1945, 
107,037 tons in 1944 and 66,200 tons 
for the pre-war average. Argentina 
normally exports more tallow and beef 
fats than any other country. Its aver- 
age annual exports of 66,000 tons in the 
1935-39 period compares with an aver- 
age of 240,000 tons entering interna- 
tional trade. The most important pre- 
war importers were Russia, Mexico, the 
United Kingdom, Switzerland, and 
France. 

With Argentine cattle numbers al- 
most equal to the pre-war average of 
33,762,000 head, and slaughter of beef 
and veal close to the pre-war level, the 
drop in tallow exports is blamed on car 
shortages, strikes, and delays in setting 
livestock prices. Tallow stocks in 
Argentina are believed to be piling up. 


VEGETABLE OILS 


THURSDAY, APRIL 10, 1947 
Crude cottonseed oil, carlots, f.o.b. mills 


WEEE 06. 0eun 50d 0804960000 n4040009 00000 6% 
PGONS oc vc cccwoevccvsssvsers -++.-88en 
BD. cae seunvenececeesonsennquese » +++ -88en 


Soybean oil, in tanks, f.o.b. 


GU CE wbedendviacdsowine . .29¢ pd. 
Corn oil, in tanks, f.o.b. mills. .31@31lk%e 
Coconut oil, May-June........ occ 
Peanut oil, f.o.b. Southern points . .-838en 
Cottonseed foots 

Midwest and West Coast................+6. 8%c 


East 














EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 















WE BUY 
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Established 1926 


Cable ARTHARRIS 
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ALL MEATS 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


ll Broadway, New York, 4, N. Y. « BO + 9-3238 
Ref: Dun & Bradstreet 





& SELL 





GRADE A FOODS CORP. 


658 BERGEN AVE., NEW YORK 55, N. Y. 





ONS 





RETAIL CHAIN STORE OPERATORS 



















WE BUY 


STRAIGHT AND MIXED CARS OF BEEF * 
VEAL * LAMB * PORK and PROVISIONS 


















HIDES AND SKINS 





Hide markets narrowed by phone 

strike—Branded steers sell cent lower 

—Branded cows and bulls “2c down 

—Heavy cows 1c off—Packer calf- 

skins move 10c lower, kips 2'/2c down. 
Chicago 

PACKER HIDES.—There was a 
limited volume of trading in packer 
hides at steady prices for a couple se- 
lections early in the week but around 
midweek there was a downward adjust- 
ment in prices. Branded steers sold 
down a cent, with branded cows down 
a half-cent; bulls lost a half-cent gain 
established late previous week. Later, 
a couple cars heavy native cows moved 
at a cent and a half decline. 

Total sales so far this week, includ- 
ing a car at the end of last week, are 
about 45,000 hides. In addition, there 
was a sizeable movement of 70,000 or 
more packer calf at sharply lower 
prices, and a few packer kipskins sold 
2%c lower. 

Trading throughout the week has 
been difficult, due to the long distance 
telephone strike, and this has narrowed 
the market considerably. Statements 
from Washington officials regarding the 
necessity for lower prices in general 
have also been a contributing factor. 
The export business in hides has been 





disappointing since restrictions were 
lifted on heavy hides on April 1, and 
this has been attributed to the lack of 
dollar exchange on the part of Euro- 
pean countries. 

No trading in native steers has come 
to light as yet, but mixed light and 
heavy steers are quotable 22@23c, 
nom.; last trading was at 23c for lights 
and heavies together, with 23%c last 
paid for straight lights. 

At the opening of the week, one 
packer sold 2,400 April extreme light 
native steers at 27c, cleaning up pro- 
duction through April. At late mid- 
week, one packer sold 4,400 light native 
cows in combination with extreme light 
native steers at 26%c for both. 


Lower prices were established on 
branded steers at midweek when one 
packer sold 4,000 Mar. forward butt 
brands at 19'%c, and 4,000 same dating 
Colorados at 19c, also 4,200 Mar. for- 
ward heavy Texas steers at 19%c, alla 
cent down. Another packer sold 11,000 
Mar.-Apr. Colorados at 19c. There was 
some suspicion in the trade that part of 
the trading had been done earlier. 
Light Texas steers are nominal around 
20@20%ec; extreme light Texas steers 
are quotable at 22@22%c, with branded 
cows. 


At late midweek, one packer sold a 
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Telephone: Yards 4500 


car of Mar.-Apr. heavy native cows at 
21%c; another packer sold a car of g 
Pauls at 22c, the usual premium fog 
that point. Light native cows have beep 
kept well sold up, due to the demand 
for light stock recently, and suffered 
less decline than other descriptions, One 
packer moved a total of 4,400 light 
native cows, Mar.-Apr. take-off, jp 
combination with extreme light natiye 
steers, at 26%c, or %e down for the 
points involved; heavier average points 
are held at 26c. 

At the opening of the week, the As. 
sociation sold 1,400 branded cows a 
22%c, steady for heavy average point 
At midweek, one packer sold 8,000 Mar. 
forward branded cows, at 22c for regy. 
lar points and 22%c for light average 
points. 

At the end of last week, one logg 
packer sold 1,100 bulls at 19c for natives 
and 18c for branded bulls, and also dis. 
closed an earlier sale this basis. How. 
ever, this gain was lost when another 
packer moved 1,400 Apr. bulls this 
week at 18%c for natives and 17%e fo 
brands. 

Federally inspected cattle slaughter 
during March totaled 1,228,836 head 
as against 1,142,546 for Feb., and 903, 
712 for March 1946; total for first three 
months this year was 3,774,521, as 
against 2,929,990 for same period of 
1946. Continued heavy slaughter during 
most of the current year has been pre 
dicted by the Dept. of Agriculture. 

Calf slaughter during March totalled 
644,147 head, as compared with 521,4% 
for Feb., and 484,259 for March 194; 
total for first three months this year 
was 1,766,441, as against 1,351,190 for 
same period of 1946. 

OUTSIDE SMALL PACKER.—Traé- 
ing in outside small packer hides has 
been about at a standstill, due to the 
lack of telephone communication so far 
this week. Very light average stock 
around 40-42 lb., is said to be salable 
around 21%@22c, selected, trimmed, 
f.o.b. nearby points; 48/50 Ib. hides ar 
quoted around 20@20%c, while 55 bh 
and up are slow and best bids aroun 
18%4c, brands a cent less. 


COUNTRY HIDES.—Communicatin 
difficulties have also hindered trading® 
the country market and not much action 
has been apparent. Very light country 
hides, 45 lb. or under, are reported s#- 
able around 18@18%c, flat, trimmel 
but demand is lacking for heavy hides. 


CALF AND KIPSKINS.—The mor 
or less expected break in the packet 
calfskin market came at late midweek; 
northern calf sold at a 10c reduction, 
and River points at 12%c down, in® 
movement involving 70,000 or mor 
skins which about cleaned up 
production of local packers. One 
sold 20,000 April St. Paul calf at & 
for heavies and lights, and 8,000 Rive 
point April calf at 57%c for 
heavies and lights; another packer 
30,000 and a third packer 5,000 
calf at the. same prices. The 10 
packer is reported to have booked 
000 to 50,000 calf to tanning accoult 








A decline of 24%c was established # 
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ker kipskins at midweek, when one 

ker sold 5,000 April kips at 37%c 
jor natives and 35¢c for brands, clean- 
ing UP April production. Northern over- 
weights, 25/30 lb., last sold previous 
geek at 35c, with branded over-weights 
at 82%c, while 30 lb. and up over- 
weights moved at 32%c and brands 
We; quotations are nominally 2%c 
lower, pending trading to establish 
values. 

Packer regular slunks sold off 15c at 
the end of last week when one packer 
wld April production of about 14,000 at 
$3.50; another packer is credited with 
moving April production same basis. 
Hairless slunks last sold at $1.20. 

SHEEPSKINS.—There is more in- 
terest apparent in packer shearlings 
and receipts from the Southwest are 
still a little spotty. Two packers each 
sid a car No. 1’s this week at $2.00, 
and one moved a car at $2.10 and is 
now asking $2.15; No. 2’s are quoted 
around $1.25@1.40 but no accumulation 
as yet; No. 3’s are quoted 85@1.00, with 
top firmly asked for a car. Couple cars 
Fall clips sold previous week in a range 
of $3.00@3.25, and some small lots are 
reported this week at $3.30, although 
not sufficient to establish the market. 
Pickled skins are quoted $14.00@16.00 
per doz. straight run packer production 
but generally quiet. Couple Interior 
lowa packers sold wool pelts this week 
against bids; the lack of telephone 
communication has made it more dif- 
ficult than usual to secure any informa- 
tion on prices paid, but it is generally 
conceded among the trade that better 
than $4.25 per cwt. liveweight basis 
was paid. 


N. Y. HIDE FUTURES 


MONDAY, APRIL 7, 1947 


Open High Low 
June 20.60b 20.75 20.61 
Sept. . 19.25 19.25 19.25 
Dee. ........18.65b 18.80 18.75 
Mar . 18.05b 





' Closing ‘4 to 50 lower: “Sales 13 lots. 
TUESDAY, APRIL 8, 1947 


Jane ....... .20.25b 20.30 20.10 20.20b 
Sept. ........19.00b 19.05 18.85 18.90b 
Dee, ...18.05b 18.60 18.41 18.50b 
Mar. eee 18.00b 18.00 18.00 18.00b 
Closing 30 to 35 lower; Sales 50 lots. 
WEDNESDAY, APRIL 9, 1947 
Jone . .20.25b 20.30 20.20 20.25b 
Sept. ........18.75b 19.00 18.85 18.98b 
Tithavetses 18.41b 18.60 18.45 18.60 
Mar neeseees 17.90b oieald anes 18.10b 
Closing 5 to 10 higher; Sales 23 Itos. 
THURSDAY, APRIL 10, 1947 
June ........20.25b 20.25 20.25 20.15b 
TE Seevccse 18.95b 19.05 18.95 18.87b 
nage 18.60b 18.70 18.50 18.50b 
Mar. 1 18.10b 


a a Baa 
Closing 10 to 11 lower; Sales 13 lots 
FRIDAY, APRIL 11, 1947 


June - + -20.05b 20.25 20.20 20.25b 
Sept. ...,...18.75b 18.89 18.85 18.85b 
OM \.5.....28.40 18.50 18.40 18.45b 
Mar. . 17.88b 18.10 18.05 18.05b 


M7. 
losing 2 to 10 lower; Sales 26 lots 


FARM FOOD PRICE CHANGES 


Marketing charges for all farm food 
Products increased 26 per cent from 
January, 1946 to January, 1947, accord- 
Ing to USDA's Bureau of Agricultural 
“<onomics. The greatest increase was 
in marketing charges for meats, which 
mereased 53 per cent. Retail price in- 
creases for meats averaged 67 per cent. 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 








Week ended revious Cor. week, 

Apr. 11, "47 Week 1946 
livy. nat. stre.22 @23n a23 @al5% 
Hvy. Tex. strs. @i9% a 201, @l4' 
Hvy. butt 

brnd'd strs. @19% @20%, al4\% 
Hvy. Col. strs.. @iy an @i4 
Ex-light Tex. 

CEB. wecccces 22 @22% 22%@23 @15 
Brnd’d cows... @22% 22%@23 @l4\ 
Hvy. nat. cows.214%4@22 23 @23% @154 
Lt. nat. cows..26 @26% 26 @27 @i5% 
Nat. bulls .... @18'% @181, @i2 
Brnd’d bulls.. @17% @li% @il 
Calfskins .....5744@6214 @721, 23%@27 
Kips, nat. ....35%,@374% 38 @40 @w 
Kips, brnd’d...33 @35 3514 @3744 @iji% 
Slunks, reg.... @3 .50 @3.65 @1.10 
Slunks, hris.... @1.20 @1.20 @a55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...18%@21%, 19 @21% @15 
Brnd’d all wts.1742@20% 18 @20% @i4 
Nat. bulls......15%@16 154%4@16 @il% 
Brnd’d bulls...1444@15 144,@15 @10% 
Calfskins ..... @son 6) @él 20% @23 
Kips, nat. ..31 @32n @35n @18 
Slunks, reg.... @3 .25 @3.25 @1.10 


Slunks, bris... @1.10 @1.10 @55 
All packer hides and all calf and kipskins quoted 

on trimmed, selected basis: small packer hides 

quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


Hvy. strs ..-164%@18% 16%@19 @i5 
Hvy. cows.....164%.@18% 16%@1% @i5 
Bulls ..16%@18% 16%@19 @15 
Extremes ..... 16%,@18% 16%@19 @is 
DE. necesvaee 12 @13 12 @i3 10%@11 
Calfskins .....3 36 @38 38 @40 16 @18 
Kipskins ...... 27 @28 30 @32 @i6 
Horsehides ....7.50@8.50 7.50@8.50 6.50@8.00 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS 
I’kr. shearlgs.. @2.10 @2.10 @2.15 
Dry pelts .....25 @26 23 @26 244,@25% 





| 
| 
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FRIDAY'S CLOSINGS 


Provisions 


Disregarding a $1.70 decline in aver- 
age live hog prices for the week, most 
pork items closed steady on Friday. 
Prices of 10/16 green skinned hams at 
47% @48c were about .steady with a 
week ago, as were 4/6 green picnics at 
33@33'%c, 6/8’s at 32% @33c, and 8 
and up at 26@27%c. Pork loins closed 
at 47%c. DS bellies, however, were 
%@l1c lower with 20/25’s at 29%c. 


Cottonseed Oil 


Closing prices for cottonseed oil Fri- 
day at New York were: May 34.50b, 


35.00ax; July 32.00b, 33.25ax; Sept. 
26.00b, 27.00ax; Oct. 23.25ax; Dec.. 
20.50b, 21.15ax; Jan. 18.60b, 20.50ax; 


Mar. 21.00 ax. Sales were 18 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended April 5, 1947: 


Week 
April 5 


Cor. wk 
last yr 


Previous 
week 
Cured meats, 


pounds . 18,208,000 17,482,000 19,617,000 
Fresh meats, 

pounds ........31,705,000 50,857,000 26,839,000 
Lard, pounds . 5,012,000 9,950,000 5,910,000 
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LIVESTOCK MARKETS uy 





MARCH SLAUGHTER OF 
CATTLE UP; HOG AND 
SHEEP KILL DECLINES 


Slaughter of cattle and calves under 
federal inspection in March continued 
at the record high seasonal level that 
had been maintained through practical- 
ly the entire winter. But slaughter of 
hogs and sheep developed an opposite 
trend. Slaughter of hogs in March 
dropped to the lowest level for that 
month since 1939, and slaughter of 
sheep to the lowest March level since 
1929. The low level of hog and sheep 
slaughter appears to reflect pricing un- 
certainties that prevailed prior to the 
end of price control, with consequent 
reductions in farrowings of pigs, and 
in feeding out of sheep and lambs. 
Present high sales of beef animals, on 
the other hand, may be evidence of pro- 
ducer fears of an early price shake- 
down. 

March slaughter of 1,227,735 head of 
cattle was an all-time high record for 
that month, and was an increase of 7 
per cent over February. It was 36 per 
cent above March, 1946 and 22 per cent 
above the 5-year average. This continu- 
ation of the January-February trend 
resulted in a first quarter, 1947 slaugh- 
ter of 3,774,521 head, which was 29 per 
cent over the 2,929,990 head slaughtered 
in the same period a year ago and 23 
per cent above the 5-year (1942-46) 
average. 

From a percentage standpoint, the 
slaughter’ of calves followed closely the 
pattern set on cattle. The March kill of 
calves totaled 643,962, an all-time rec- 
ord for the month. It was 23 per cent 
above February’s kill of 521,435, 33 per 
cent over the March kill of 484,259 last 
year, and_28 per, cent over the 5-year 
average. The first quarter slaughter of 
1,766,441 head also was a record, stand- 
ing close to 30 per cent above the 1,351,- 
190 head killed in the same quarter last 








FEDERALLY INSPECTED 
SLAUGHTER 
Cattle Cattle 
1947 1946 
January ..-1,408.139 1,011,680 
February : ..1,142,546 1,014,598 
March 1,228,836 903,712 
April 714,860 
May poaek~ 674,415 
SOMO covesvcese 450,970 
July .1,238,979 
August 1,239,904 
September 359,584 
October . 1,102,882 
November . 1,347,679 
December ... 1,352,062 
Calves Calves 
1947 1946 
January 590, S54 440,175 
February eis 521,435 426,756 
March .. 644,147 2 
April rae’ 
May 
June .... 
Na. ae wale ad laaee ear he’s Ke whe 
August 
September .......... 
October 
POTEET 26 cocvcccs 
December 
Hogs 
1947 
January ... 5,844,391 
February ; .. .8,896,928 y 
March eerie © © 3,635," 
April . ele , . 8,857, 
May ..  * 9 
June ... — - od 
July . .8,862,6 
August - «2,842, 
September -. 438, 
October ..-3,114,4E 
November ie .. 5,434,088 
December * ..-5,133,378 
Sheep Sheep 
1947 1946 
January ooo ek WG8 T2T 1,439,954 
February .. 1,270,918 2,196,064 
March were rroe 1,978,282 
ra Pee reece eee: 1,735,882 
Ser ee 1,373,744 
June .... 1,665,712 
Be Kwrteteiedesee 1,737,881 
eee 1,578,043 
PD a weccensowes 1,300,018 
nan keekadnasuce 2,005,256 
Ree ...-1,528,542 
DOE conedncnobeere . 1,345,905 











year, and 29 per cent above the 5-year 
average. 

March slaughter of hogs, however, 
dropped to 3,405,885 head, which was 
13 per cent under February’s 3,896,928 
head, 6 per cent below the 3,635,521 





slaughtered in March last year, and 9 
per cent below the 5-year average 
During the first three months of the 
year the slaughter of 13,147,204 head 
of hogs was only 1 per cent under the 
13,245,077 head slaughtered in the same 
period a year ago, but it was 13 pe 
cent below the 5-year average. 

Slaughter of sheep and lambs de 
clined further in March to 1,237,493 
head. While this was only 3 per cen 
below February, it was 37 per cent up. 
der the 1,978,282 head killed in Mare 
last year, and 26 per cent under th 
5-year March average. Total slaughter 
of sheep for the first quarter of 194 
reached 4,050,103, or 28 per cent les 
than the 5,614,300 in the same quarter 
of 1946, and 20 per cent less than th 
5-year first-quarter average. 


STOCKER AND FEEDER SALES 


March sales of stocker and feeder 
steers at Chicago, Kansas City, Omaha 
and St. Paul totaled 41,517 head, com. 
pared with 26,092 head in March, 194. 
The average weight was 702 lbs., com 
pared with 728 lbs. a year ago; average 
cost, $19.66, against $14.46 a year ago. 
Sales of stocker and feeder calves a 
the four markets totaled 12,909 head, 
compared with 4,783 in March 194, 
while sales of cows, heifers and bullsin 
this class totaled 10,518, against 7,74 
head a year earlier. 





DANISH MEAT EXPORTS 


Danish exports of meat in 1947 ar 
expected to continue at the relatively 
low 1946 level. While exports in 1% 
totaled about 202,000,000 Ibs., an it 
crease of approximately 45,000,000 lbs 
over 1945, this quantity was less tha 
half the 1934-38 average. Danish hy 
and cattle numbers at the beginning d 
1947 were somewhat smaller than 
year earlier. 
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KENNETT-MURRAY 
Livestock Bu ying Service 


THE KEY TO 
SATISFACTION 


Detroit. Mich. Cincimnati,0. Dayton.0. Omaha, Neb. 
Indianapolis, Iud. La Fayette,Ind. Louisville, Ky. 
Naskville,Tenn Sioux City, la. Montgomery, Ala 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on April 9, 1947, 
reported by the Production & Marketing Administration: 


HOGS (quotations based 









on hard hogs): Chicago Nat. Stk. Yds. Omaha 

BARROWS AND GILTS: 

Good and Choice 

120-140 Ibs..... $22. 50-25.00 $21.00-23.00 $.......... 
140-160 Ibs... 24.50-26.00 23.00-24.75 25.50-25.75 
160-180 Ibs... 24 26.00 25.75-26.00 
180-200 Ibs. . 26.00-26.25 
200-220 Ibs. 26.00-26.25 
220-240 Ibs. . 26.00-26.25 
240-270 Ibs. 26.00-26. 22 
770-300 Ibs... 25.75-26.25 
300-330 Ibs.. 25.50-26.00 
330-360 Ibs 2 715 
Medium 


160-220 Ibs...... 22.50-26.00 22.00-25.50 

sows: 

Good and Choice: 
270-300 Ibs... 
300-330 Ibs 
330-360 Ibs 
360-400 Ibs 





Good 

400-450 Ibs . 21.50-21.75 21.50-22.50 23.00-23.50 
490-550 Ibs 21.00-21.50 20.50-21.75 23.00-23.50 
Medium: 


290-550 Ibs 18.50-21.50 19.50-21.75 22.50-23.00 


PIGS (SLTR.): 


Medium to Choice: 


90-120 Ibs . 17.50-23.50 16.00-21.00 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 





700- 900 Ibs. 24.00-26.00  24.50-26.50 23.75-26.00 
900-1100 Ibs 25.00-27.00 25 24.00-26.75 
1190-1300 Ibs 5.50-28.00 





1300-1500 Ibs 


26 00-2850 


STEERS, Good 





700- 900 Ibs as 21,25-24.00 
900-1100 Ibs... 21.50-24.5 
1100-1300 Ibs g 22.50- 24. 75 
1300-1500 Ibs 36 00 23.00-26.00 99 0-24.75 
STEERS, Medium 

700-1100 Ibs . 17.50-22.00 18.00-22.50 17.75-22.50 
1100-1300 Ibs. 18.75-22.50 18.50-23.00 19.50-22.50 
STEERS, Common 

700-1100 Ibs... 15.00-18.50 15.50-18.50 14,00-18.25 
HEIFERS, Choice 

600- 800 Ibs 23.00-24.50 23.50-25.50 23.00-25.00 

800-1000 Ibs. . 23.00-25.00 24.00-26.00 23.00-25.00 
HEIFERS, Good 

600- 800 Ibs. 21.00-23.00 21.00-23.50 20.00-23.00 

800-1000 Ibs - 21.50-23.00 21.00-24.00 20.50-23.00 
HEIFERS, Medium: 

500- 900 Ibs.. 17.00-21.00 16.50-21.00 16.50-20.50 
HEIFERS, Common 

500- 900 Ibs. . 14.50-17.00 13.50-16.50 13.25-16.50 


COWS (All Weights) 


Good ‘ . 16.50-18.50 16.25-18.50 
Medium . 14.00-16.50 14.25-16.25 
Cut. & com . 11.25-14.00 11.75-14.25 
Canner 10.00-11.25 10.00-11.75 
BULLS (Yigs. Excl.), All Weights: 
Beef. good 16.00-17.00 16.00-16.50 15.50-16.00 
Sausage, good .. 16.00-17.25 15.50-16.00 15.50-15.75 
Sausage, medium. 14.50-16.50 14.00-15.50 13.50-15.25 
Sausage, cut. & . 

|e 13.00-15.00  11.50-14.00 12.25-13.50 
VEALERS: 

Good & choice 23.00-25.00 20.00-26.00 18.00-22.00 
Com. & m 12.50-23.00 11.50-20.00 12.00-18.00 
2 10.00-12.50 9.00-11.50 10.00-12.00 
Good & ‘Gute... 18.00-21.00 22.00 17.50-20.50 
Com. & med..... 12.00-18.00 12 00. TT 50 12.00-17.50 
_ _ SS eeggeag 1.00-12. 00-12.00 10.00-12.00 


SLAUGHTER LAMBS AND SHEEP: 





LAMBS: 

Good & choice... 22.00-23.00 22.25-23.50 21.50-22 
lam & good.. 18.50-21.50 18.25-21.75 17.25-21 
Common ...... |. 15.50-18.00 15.00-17.50 14.50-16.25 

EWES: 
Good & choice... 10.25-11.00 8.50- 9.00 9.75-10.75 
Common & med. §8.25-10.00 7.00- 8.25 8.00- 9.75 


based on 





Kans. City St. Paul 


wn 


25.75-26.00 
25.75-26.00 
25.75-26.00 
25. 75-26.00 
25.75-26.00 
25.60-26. = 
5.50-25.7 


2 ho 
oe 


Setebss 
% 


tote 
RAS 
nm! 
or) 





or, oR 
25.00-2: 





50 only 


22.50-24 
22.50-2 


22.50 only 
22.50 only 





99 95 


22.00-2 


2200-25 


<4. 00-2 








21.00-25.00 


16.00-21.00 
16.00-21.00 


14.00-16.00 


23.00-25.50 
23 .00-25.50 


-23.25 19.50-23.00 
20.00-23.00 


15.25-20.50 15.50-20.00 


3.50-15.50 



























21.50-22.50 
19.25-21.25 


22.75-23.50 
18.75-22.50 


16.75-19.00 16.00-18.50 
9.75-10.35 8.75- 9.75 
8.25- 9.50 7.00- 8.50 


animals of current seasonal — 


rigs sad on wooled stock 
and wool growth. Those on shorn stock on animals with No. 1 and N 


ei on slaughter lambs and yearlings of Good and Choice and of Medium 


lets Good grades, and on ewes of Good 
averaging within the top half of 
Srades, respectively 
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and Choice grades, as combined, represent 
the Good and the top half of the Medium 























H.L. SPARKS AND COMPANY 

























If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Il. ansmen ance 


tL. BD. 516 
BUSHNELL, ILL., AND OTHER POINTS 























ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 





















WILLIAM J. KAUFMAN 
or quaury BEEF e LAMB e VEAL 


OF QUALITY on 
ht or mixed carlots; to wholesalers and retailers 
raliger ted Sock, ony b>, reasonable raten, — onl 
K lamb, v or beef on 
quest. Overnight very to New To B Boston, Phil 
U. S. GOVERNMENT INSPECTION 


PLANT & OFFice: Rochester, N.Y. Address all mail to P. O. Box 1171 


See eet ieaes Te 


















Sell HOG Casings at HIGHER EXPORT PRICES to 
THE FOWLER CASING CO. LTD. 
8 Middle Street, West Smithfield 


LONDON, E. C. 1, ENGLAND (Cables: Effseaco, London) 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 














“Yiffy, _ 





ERN LIVE STOCK UROER By 


For Serwice aad Depeadakility 


a Pa C7101 3-141 Glee 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA eo TELEPHONE: 


NOT ’ P @¢ 
7 HE S x Y MARKE SIN 







88-4433 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 14 centers 
for the week ended Apr. 5, 1947. 








CATTLE 

Week Cor 

ended Prev. week, 

Apr.5 Week 1946 
Chicagot ..... 21,991 9,208 
Kansas Cityt.. 24,968 6,858 
Omaha*t ..... 21,310 13,249 
BE. St. Louist.. 11,876 2,653 
St. Josepht.... 8,596 2,723 
Sioux Cityt... 7.168 7,943 
Wichita*t .... 3,005 1,315 
Philadelphiat.. 2,814 3,738 
New York & 

Jersey City?. 9,857 12,816 
Okla. City*t... 7,670 oe 
Cincinnatit ... 4,950 6,116 
Denvert ...... 7,340 7 6,522 
CSS. 14,505 17,218 8,729 
Milwaukeet .. 3,606 3,679 3,441 

Total . 149,656 151,112 85,439 


HOGS 


18,053 23,515 
7 376 
24 


Chicagot A 

Kansas C ityt.. 
Omahat ...... 22 
E. St. Louist.. 
St. Josepht.... 














Sioux Cityt. 16,634 
Wichitat ..... * 2,826 G8: 
Philadelphiat.. 10,183 10,315 10,971 
New York & 

Jersey City?. 23,442 27,342 40,035 
Okla. Cityt.... 8,043 8,196 7,268 
Cincinnatit .. —— 12,026 13,979 
Denvert .... 11,240) 12,159 
St. Paulf.... 20,911 1 
Milwaukeet 2 "432 4,149 4,113 

Total 176,401 192.031 337,739 

SHEEP 

Chicagot ..... 9,870 10,940 10,857 
Kansas Cityt.. 5 24,922 16,370 
Omahat ...... 26,203 27,961 
E. St. Louist.. 3,586 3,899 
St. Josepht.... . 20,022 
Sioux Cityt.. 1 10,6 

Wichitat ..... 24 5,544 





Philadelphiat. . 2,495 2,155 
New York & 
Jersey City+. 
Okla. Cityt.... 
Cincinnatit ... 





496 49, 018 
2,331 8,322 
360 123 





Denvert ...... 11,734 12,080 
St. Pault...... 4,161 6,506 
Milwaukeet 478 473 

Total ...... 149,803 135,581 172,909 


*Cattle and calves. 


*+Federally inspected slaughter, in- 
eluding directs. 


tStockyard sales for local slaugh 
ter 
NEW YORK LIVESTOCK 


Livestock prices at Jersey 


City, April 8, 1947: 

CATTLE: 
Steers, med-gd. .. 24.502 26.00 
Bulls, sausage ....... 16.00@ 16.50 


Cows, cut. & can.. 10.00@ 13.00 


CALVES: 


Vealers, com-med. . 
Vealers, gd. to ch 
ed. 


. .316.00@ 22.00 
26.00 @ 29.00 
22.00@ 26.00 
Cull to com. .... 15.00@17.00 
Cull > 13.004 15.00 


HOGS: 


Gd. & ch $26.00 


LAMBS: 
Gd. & ch.. . $26.00 
Receipts of salable live- 
stock at Jersey City and 41st 
st., New York Market for 
week ended April 5, 1947: 


Cattle Calyes Hogs* Shee» 
Salable .... 468 546 453 49 
Total (incl. 

5,683 


directs) ..5 9,927 14,078 37,501 


Previous week : 
Salable .. 499 361 516 210 
Total (incl. 
directs).5,954 7,114 16,264 27,889 
*Including hogs at 31st street. 
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CORN BELT DIRECT 
TRADING 


Reported by Office of Production & 
Marketing Administration. 

Des Moines, Ia., Apr. 10.— 
At the 10 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, hog 
prices were unevenly 75c to 
$1.25 lower for the first four 
days of the week. Thursday’s 
market was very active and 
closed steady to 25c higher 
than Wednesday. 


Hogs, good to choice: 





cae "00@26.15 
"00@25.75 






400-550 Ib. 


Receipts of hogs at Corn 
Belt markets for the week 
ended Apr. 10 were as fol- 


lows: 

This Same day 

week last wk. 
Apr. 4 16,600 
Apr. 5 11,800 
Apr. 7 15,100 
Apr. 8 . 6,500 
SS re 20,000 
Apr. 10 31,000 





RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended 
April 5, were reported to be 
as follows: 


AT 20 MARKETS, 








WEEK 

ENDED: Cattle Hogs Sheep 
Apr. &......2 278,000 251,000 
Mar. 29... py 000 218,000 
i. =r 245,000 
1945 268,000 
BOO cccceccm 266,000 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
ES errr Ter Terre -214,000 
2 eceneee Cecketinadrad 13,000 
tt hikes eéedeeesaceas oe ,000 
rere ee 213,000 
BOOE 2024 0s-204ss00 . cocecns eee 


AT 7 MARKETS, 


WEEK 

ENDED: Cattle Hogs Sheep 
Ss eee 190,000 176,000 157,000 
Mar. 29 210,000 213,000 141,000 
., aa 167,000 218,000 147,000 
SEP ecccces 188,000 172,000 183,000 
PEED 6 08eves 159.000 488,000 170.000 


CANADIAN KILL 


Inspected slaughter in 
Canada for the week ended 
March 29, compared with the 
same week a year ago, is 
reported by the Dominion 
Department of Agriculture as 
follows: 

CATTLE 


Week Ended Same Week 
Mar. 29 Last Year 


Western Canada. .11,165 15,887 

Eastern Canada.. 8,991 10,019 

ONE Bree net 20,156 25,906 
HOGS 

Western Canada. . 27,445 42,478 

Eastern Canada. .40,042 47,821 

_. weyreerre. 67,487 90,299 
SHEEP 

Western Canada.. 7,726 10,065 

Eastern Canada... 4,252 4,406 

Total 11,978 14,471 


PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, April 5, 1947, as re- 
ported to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 
865 hogs; Swift, 337 hogs; 
1,491 hogs; Agar, 4,182 hogs: 
11,178 hogs; Shippers, 3,612 


Armour, 
Wilson, 
Others, 
hogs. 

Total: 21,991 
21,665 hogs; 


cattle; 3,351 calves; 
9,870 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 











Armour ... 4,711 755 1,267 3,791 
Cudahy 721 709 4,298 
Swift .... 2, 1,134 1,083 5 597 
Wilson 463 706 3,339 
Campbell. . oes . ein’ 
Others .... § 4,367 
Total ...21,895 3,073 6,038 21,392 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,960 2,982 3,952 
Cudahy ..... 4,268 1,455 6.657 
ES «.6-000-0% 5,276 1,405 4,419 
Wilson ...... 3,280 1,154 ese 
Independent. . eee 698 
Others ...... 7,469 eee 
Cattle and calves: Eagle, 11; Great- 
er Omaha, 99; Hoffman, 98; Roths- 
child; 451: Roth, 210; Live Stock, 


548; Kingan, 1,549; Merchants, 48. 

















Total: 22,798 cattle and calves, 
15,163 hogs, nd 15,028 sheep. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 2,357 33 3,355 1,326 
Armour ... 2,657 13 6,442 1,851 
Swift ..... 2,000 23 2,388 1,049 
Others .... 300 rr ees 
Shippers .. 7,694 5,168 1,175 
Total ...15,008 69 17,353 5,401 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 6,720 987 
wet 2... 5,449 1,881 
Hunter 3,796 114 
Dy cvess 894 sou 
a = 
Laclede 
Sieloff os 
Others .... 280 
Shippers . 280 
Total ...16,108 7,745 30.088 3,542 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,849 402 2,449 9,503 
Armour ... 3,870 603 2,462 1,308 
Others .... 4,269 375 2,554 1,395 
Total ...10,488 1,380 7,465 12,206 


Not including 145 cattle, 5,759 hogs, 
and 3,090 sheep bought direct. 





WICHITA 
Cattle Calves Hogs Sheep 

Cudahy 1,079 ho 2,666 3,348 
Guggen- 

heim ... 579 
Dunn- 

Ostertag 64 
ae RG 
Sunflower. . 27 
Excel .... 611 ae ees 
Others .... 4,445 369 27 

Total . 6,891 559 3,716 3,875 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour . 503 1,996 525 








Wilson 140 = =1,881 923 
Others . 2 448 
Total ... 6,224 1,045 5 1,448 





Not including 401 cattle, 3,718 hogs 
and 2,303 sheep bought direct. 


CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s .... Kee eT ane 258 
BOOMS wccce 
Kahn's cme 7 5,6 95 
ESPOF 2c000 ioe “en 304 
Meyer .... - o> Ao 
Schlachter. 161 101 ees 9 
Schroth ... 124 2 2,349 


National .. 205 - isi eee 
Others .... 1,985 1,540 2,847 46 


2.475 1,643 12.894 313 


Total ... 
Not including 2,276 cattle, 2,755 
hogs, and 313 sheep bought direct. 





DENVER 

Cattle Calves Hogs Sheep 
Armour ... 1,731 203 4,021 8 
Swift -» 1,626 132 3,080 5.777 
Cudahy ... 879 74 1,916 3, 
Others .... 2,679 393 1,063 5 
Total ... 6,915 802 10,080 93 
FORT WORTH 


Cattle Calves Hogs Sh 


Armour ... 1,223 1,114 1,049 1.3 
Swift .... 229 766 1,916 7.357 
Blue 

Bonnet . 484 20 619 
| ee 751 22 188 
Rosenthal... 283 1 


Total ... 3,670 1,983 3,772 14ea 


8. ST. PAUL 

Cattle Calves Hogs Sheep 
Armour ... 4,991 3,800 6,636 13% 
Bartusch . 556 ees ona a 
Cudahy ... 1,035 2,058 ood 6 
Rifkin .... 680 143 ae al 
Superior .. 1,800 one ‘ ai 
Swift 5,443 5,733 9,784 1817 


Others .... 1,663 602 2,312 1,249 


Total ...16,168 12,336 18,732 5,081 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev week, 

Apr. 5 week 146 
Cattle 153,111 102,302 
Hogs 180,053 178,164 
Sheep 111,628 156,239 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicags 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 








Cattle Calves Hogs Sheep 
Apr. 3... 4,570 638 4,238 
Apr. 4... 1,994 519 16 
Apr. 5.. 235 65 3,574 
Apr. 7...14,715 1,936 5,848 
Apr. 8...11,851 1,328 4a 
Apr. 9... 8, 708 5,466 
Apr. 10.. 800 4,006 
*Wk. 
so far.39,548 4,772 37,940 19,78 
Wk. ago.34,541 30,242 22,78 
1946 . 36,096 44,702 23,901 
1945 .. 3 066 34,727 3530 





*Ine luding 877 cattle, 1,438 calves, 
13,407 hogs and 7,400 sheep direct te 
packers, 





SHIPMENTS 

Cattle Calves Hogs Sheep 

Apr. 3... 1,895 27 488 197 
Apr. 4... 848 7 338 is 
Apr. 5... | 207 ms 13 
Apr. 7... 3,872 ; 726 T 
Apr. 8... 3,725 242 1,208 118 
Apr. 9... 4,452 80 234 «(1 
Apr. 10.. 1,500 81,000 Lie 
3,168 S208 

. 3,061 8,20 

1946 ... .26,199 6,127 948 
1945 ....19,489 3,350 978 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Gi 
eago packers and = om week ended 
Thursday, Apr. 10, 1947: 


Week ended = Pret, 
week 


Apr. 10 
Packers’ purch.....24,383 28 
Shippers’ purch,.... 3,214 1 
Se Perr 27,597 M82 
APRIL RECEIPTS 

1947 ie 

I ida ear . 60,934 69,75) 
SD s2t0badedens 7,974 52 
BOGS ccccccs cooc ce tee 90,14 
BED scede@snenent 36,018 ye] 


APRIL SHIPMENTS 


1947 196 
Cattle 48.90 
Hogs 1s 
Sheep 16,89 








PACIFIC COAST LIVESTOM 


Receipts for five days ended 
April 4: 
Cattle Calves Hogs Sie? 


Los Ahgeles.. -7,300 1,275 1,225 s 
San Francisco. 60 1,550 
Portland ...... 2, 3s 5 335 1, ‘290 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing 


Service.) 


WESTERN DRESSED MEATS 











New York Phila. Boston 
STEERS, carcass Week ending April 5, 1947..... 2,290 1,900 
Week previous ....... 2,539 
Same week yeur ago.. 1,696 
cows, carcass Week ending April 5, 147 1,771 1,290 
Week previous .... 2,750 1,348 
Same week year ago... 1,860 1,744 
BULLS, carcass Week ending April 5, 1947 O64 5 7 
Week previous ....... 612 3 
Same week year ago. 165 5O 
VEAL, carcass Week ending April 5, 1947 21,800 1,469 
Week previous ........ 20,725 872 
Same week year ago... 10,133 856 
LAMB, carcass Week ending April 5, 1947 30,369 12,570 
Week previous ........... 47,188 11,669 
Same week year ago... 32,494 12,669 
MUTTON, carcass Week ending April 5, 147 2,418 1,185 
Week previous ....... , 4,912 493 
Same week year ago = 1,539 1,067 
PORK CUTS, Ibs Week ending April 5, 1947.....1,894,811 989,802 
Wee BEGUN ccc cccvscses 2,186,358 3° 759,172 
Same week year ago.... 806,092 358,424 2.525 
BEEF CUTS. lbs Week ending April 5, 1947 53,123 
Week previous 20,484 


Same week year ago.... 280,308 


LOCAL SLAUGHTERS 





CATTLE, head Week ending April 5, 1947 2,814 
Week previous «we 3,349 
Same week year ago.. 3,738 
CALVES, head Week ending April 5, 147 2,013 
Week previous ..... 2,371 
Same week year ago.. 2,433 
HUGS, head Week ending April 5, 1947 10,183 
Week previous ... 10,315 
Same week year ago.. 10,971 
SHEEP, head Week ending April 5, 1947 3,194 
Week previous ......... 7 38,496 2,495 
Same week year ago...... 49,018 2,155 


Country dressed product at New York totaled 9,972 veal, 54 hogs and 2,356 
lambs in addition to that shown above. Previous week: 13,051 veal, 56 hogs 
and 266 lembs. Same week last year: 10,664 veal, 25 hogs, and 130 lambs 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended April 5, as reported by the USDA’s Production & Mar- 
keting Administration, shows a decline for cattle and hogs, 
but an increase for calves, and sheep and lambs, when com- 
pared with the preceding week. 












Sheep 
and 

NORTH ATLANTIC Cattle Calves Hogs Lambs 

New York, Newark, Jersey City. 9,857 11,200 23,442 45,993 

Baltimore, Vhiladelphia ....... 4,939 1,535 20,366 1,616 
NORTH CENTRAL 

Cincinnati, Cleveland, 7,992 13, 553 3,787 

Chicago, Biburn ............ 12,048 55,427 20,302 

St. Paul-Wis. Group’....... 43,817 61,707 9,891 

St Mod. cause cesades 9,339 49,894 10,597 


Sioux City 
Omaha , 
Kansas City 





lowa and So. Minn.®.... 123,541 
SOUTHEAST* 433 18,970 oes 
SOUTH CENTRAL WEST® 266 40,574 35,473 
ROCKY MOUNTAIN® 568 10,967 12,074 
PACIFIC" 4,131 19,374 37,436 

Grand total . inves 111,355 552,011 267,346 

Sn WGK GONTNER. osc cicccccecsece 5 106,415 629,091 248,921 

Total same week 1946.............. 2 69,391 619,159 331,368 


‘Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIl., 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla.. and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
‘Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

Note: 


_Packing plants included in above tabulations slaughtered approxi- 
mately 78.6% of the cattle, 72.2% of the calves, 76.7% of the hogs, and 


— of the sheep and lambs slaughtered under federal inspection during Feb- 
ruary 








ALWAYS SAY 





she CASINGS 4 


N.1.M.P.A. CONVENTION HEADQUARTERS 
SUITE 2331 — MORRISON HOTEL 


SAYER & CO. Inc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. 
CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooktlyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 


SAHERS 5A 











Visit with Herman 


at 
Room 634 


Morrison Hotel 
during the NIMPA Convention 














HERMAN WALDMAN COMPANY 
634 S. Spring St., Los Angeles 14, Calif. 











Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 























CANNING MACHINERY 
FRUITS~- VEGETABLES: FISH -Erc. 


PHY re, 


BALTIMORE,.MD 


FOR CATALOGUE 


A.K.ROBINS & CO.INC. 


write 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
- TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 





r Cattle Calves Hogs 
RD. Beg scion gnencccceesekn diane 1,320 457 8,047 
Week ended Mar. 28.......... bacva de 345 8,325 
Cor. week last year.... 509 104 8,733 
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THE H. H. MEYER PACKING CO. ® CINCINNATI, O. 








HAM ° BACON °* LARD * SAUSAGE 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 








ATTENTION MEAT PACKERS! 


* 

While at the N.1.M.P. A. Con- 
vention in Chicago, please 
visit our hospitality rooms at 


the Morrison Hotel. 
o 


Those in attendance will include: 
MR. SAMUEL BARLIANT 
MR. ROBERT ERZIG 
MR. ROBERT SLOAN 











Barliant ond > list below some of their current 
offerings, for sale, 
available or prompt shipment unless otherwise 

, at prices quoted F.0.B. shipping points. 
subject to prior sale. 


Write for Our Weekly Bulletins. 





Sausage Equipment 


1—SILENT CUTTER, Buffalo 43B, capac- 
ity 250 lb., 7 knives 25 HP, 3/60/220, 
4’8"x8’ floor space, 4000 Ib. total 
weight, New knives, Reconditioned and 
BUBPARICCE 2... ccc ccccccssccccccceress 750.00 
= CUTTER, Boss 75%, 15 HP 
<a een dihens beaded csbeeen 6. cee’ 550.00 
1—GRINDER, Enterprise #60, direct con- 
nected to 15 HP motor, excel. cond. 700.00 
I—GRINDER, Boss, #256, with motor.... 575.00 
1—LABELER, Burt, 2-pockets, motor 
driven, reconditioned and guaranteed.. 575.00 


Killing Floor and Cutting Equipment 
1—DRUM WASHER, Allbright-Nell #41, 


motor, used very little, excell. cond... 1000.00 
1—MEAT SAW, All-American, 1 HP motor, 
excellent condition ..........-..+++e.- 300.00 
1—BELLY ROLLER, Mechanical, Double, 
with motor, cast iron plate conveyor. 225.00 
TRACKING, 8,000 ft., %” x 2%”. Per ft. -20 
Refrigeration Equipment 
4—WALK-IN FREEZERS, 24’x12’10"x 
7'6”", two Carrier —_ i units, 
diffusers, motor driven. Each.......... 4000.00 
1—WALK-IN FREEZER, 2 Refrigerating 
units, located West aca 3250.00 
1—AMMONIA COMPRESSOR, York 7%x 
7%, model Y-15, 25 HP motor, starter, 
excellent condition ...........+6seess5: 1400.00 
a COMPRESSOR, York 6%x 
6%, model Y-12, #3439, 20 HP Howell - 
motor, 900 RPM, 60 cycles, open bearing 825.00 


Rendering and Lard Equipment 


2—COOKING TANKS, Vertical, 4’3”x5’, 
3500#% capacity, 1 HP, 3 phase motor 


and speed reducer. BHa...........++++. 675.00 
LARD BARRELS (3 carloads), Recoopered, 
double headed, mixed, milk = ose Lard 

Barrels, not silicated. Each........... 8.75 

1—LARD FILLER, Roper, type 2........- 335.00 


Miscellaneous Equipment 
1—BOILER, Frost, 125 HP, 74” flues, Iron 
Fireman Underfeed Stoker, automatic 
stoker control, 3’ x 65” stack, pe | 2000.00 






1—SMOKEHOUSE, ‘‘Smokemaster,’ 

months old, Smith & Son, used me. 

SEED 6 6.0.65.6 6000000 sas cccssecccseses 529.00 
1—CAR PULLER, Horis, link belt, 5 HP 

moter, B/GB/ESD 20... ne ccccccccccccceses 425.00 
2—TANKS, Jacket bottom, approx. 20”, 

black iron, 4’x4’x4’, on legs........... 100.00 
BARRELS (494), 50 gallon, wooden. Each. 2.50 
1—HAND PUMP, Griffith, stainless steel 

scale, hand operated percentage device, 

excellent condition ..........-...++++- 245.00 
2—TABLES, DEBONING, 6’ long x 32” 

wide x 28” high, all metal galvanized. 

BRD cc ccccccescscovescccoocrceseesece 40.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
——- of surplus and idle equipment are 


BARLIANT AND COMPANY 


BE memom emnfa 


7070 N. CLARK ST. * CHICAGO 26 ,LL, * SHELORAKE 3313 
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—CLASSIFIED ADVERTISING— 


Undisplayed; set solid. Minimum 20 pe a. - 4 
words 20c each. “Position wanted,” 


or box numbers as 8 words. Head!ines 7 5c extra. Listing od. 





20 words $3.00, additional words 4 om Gascon 
CLASSIFIED ADVERTISING PAYABLE IN 


ADVANCE. 


vert: 7 5c per line. Displayed: $8.25 per inch. Con. 
tract rates on request. 


PLEASE REMIT WITH ORDER. 





MISCELLANEOUS 


EQUIPMENT FOR SALE 





WANTED 
KOSHER OFFAL 
WE OFFER PERMANENT MARKET 
FOR KOSHER 
BEEF LIVERS 
BEEF TONGUES 
CALF LIVERS 
ANY QUANTITIES, 
LARGE OR SMALL 
Write W-514, 
THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N. Y. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 





TO RENT OR LEASE: Space for boning or branch 
house, on railroad, 25 miles from Chicago in terri- 
tory that could utilize a branch house. Also can- 
ning line including ample facilities for canning. 
FR-493, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


WANTED TO BUY: A & AA steer tenderloins. 
W-498, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 


WANTED: 1,000% of green beef knuckles each 
week. Holland Meat Co., R. #12, Holland, Mich. 


BUSINESS OPPORTUNITIES 














SALES REPRESENTATIVE 
or 
DISTRIBUTOR 
SOUTHERN CALIFORNIA— 
ARIZONA 


Interested in representing manufacturer of mate- 
rials, supplies or equipmeat to the Meat Packing 
and Sausage Manufacturing industry. 


I was Pacific Coast sales representative for a large 


eastern manufacturer of curing compounds, sea- 
sonings, etc. for 20 years. 
BASIS OR WILL 


STRAIGHT COMMISSION 
CARRY OWN ACCOUNTS. 


SELVYN RUBIN 


8283 Hollywood Blvd. 
HOLLYWOOD 46, CALIF. 





Opportunity for Sales Representative 


Now Contacting Packers 


Reputable manufacturer of new non-toxic insecti- 
cide seeks representation in the meat processing 
industry. Product currently used by several big 
packers. Sell bulk quantities only, liberal profits. 
Will be supported by trade advertising. Excellent 
item for right man. Campbell Laboratories, 307 
Granite Building, St. Louis 2, Mo. 





BEEF « CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


HOG DEHAIRER, Grate, good condition, 
motor, us 

HOG DEHAIRER, Baby Boss, 
or 3 phase motor. 

SCALDING TANK, 12’x5’, used. 

GAMBRELING BENCH, used, open type. 

HYDRAULIC PRESS, 100-ton cap., used. 

DRY COOKER, 4’x7’, Oil and Waste Savings Co,, 
motor-driven 

DOPP SCRAPPLE KETTLES, 100 gal. cap., used, 

LARD COOLER & AGITATOR, steel, with tank 


and pump, w iy 
GRINDERS (meat) Sanders and Cleveland, 3. 
phase, used. 
HOTTMANN CUTTER, 20-HP, 3-phase, used. 
MEAT SAWS, Electric, Regal and All-American, 


new. 

TIME CLOCK, Simplex, like new. 

BONING TABLES, steel, 12’ used, also varions 
equipment such as meat trucks, scrapple trucks, 
hanging trucks, new and us track scales, 
ane. gambrels, shackles, trolleys, >a 
hoists from 250 Ib. to 2,000 Ib., P Scotch 
Marine boiler, new, also 15 HP and 125 HP used 
boilers. 

Chas. Abrams 

Walnut 2-2218 


3-phase 
good condition, 2 


68 N. Second St 
Philadelphia. Penna. 





Meat Packers—Attention 


FOR SALE: 1-Oppenheimer fatback skinner: 2 
stainless steel] 1400 gal. jacketed, agitated. kettles: 
3-stainless steel jacketed 40-gal. kettles; 1-50 
2-60 gal., 1- gal. aluminum jacketed kettles: 
70-aluminum and stainless steel 30 gal. jacketed 
kettles; 2-Allbright-Nell 4x9 lard rolls; 1-Brecht 
1 Ib. meat mixer; 1-Hottmann 74 cutter and 
mixer. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Co. Inc., 14-19 Park Row 
New York City, N. Y. 


Line a SS _ UNITS: Thermo- King 
models CTA, tic, self 
Freon gas units each driven by a gasoline engine. 
Unit fits trailers having about 30” clear space 
above drivers’ cab and fits through a 25” square 
hole near the ceiling in front end of trailer. Will wi 
maintain 35-40° temp. indefinitely in largest trailer 
(lower in smaller bodies) at only a few cents cost 
per hour for gas and oil. We have 5 brand-new 
units available and have good reason for not using 
ourselves. 
FS-505, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 











For Sale 400 Ib. Air Stuffer 


used, in excellent condition. Trade-in 
proposition of smaller size air stuffer 
considered. FS-501, THE NATIONAL 
PROVISIONER, 740 Lexington Ave, 
New York 22, N. Y. 





FOR. SALE: one 10x1%x12 Union Burnham sim 
plex hydraulic pressure pump serial No. 22380 
forged steel fluid cylinder, stainless steel wing- 
guided valves and seats, stainless steel plungers, 
standard fittings. Used only 30 days, guaranteed. 
Immediate delivery. Willibald Schaefer Co., & 
Louis, Mo. 





FOR SALE: O'Connor fresh pork skinner, late 
model, complete with % HP, 3/60/220 motor. 
Capacity 400 to 600 pieces of fresh or smoked 
bacon hourly. Excellent condition. Bargain at 
$750.00 delivered anywhere in U.S. FS-504, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St, 
Chicago 5, Ill. 


FOR SALE: Bacon skinner, Anco latest model No. 
656, rated 400 to 600 pieces hourly capacity. In 
fine condition and complete with 2 HP, 3/60/20 





motor. Real buy at $350.00 f.o.b. midwest. FS-505, 
a NATIONAL. PROVISIONER, 407 S. Dearborn 
, Chicago 5, Ill. 


——— 





FOR SALE: Meat grinder, 
new feed screw and 
screw, cylinder, 


Kleen-Kut 6E—) BLP, 
cylinder, also extra feed 
and hopper. Price $550 Chi 
Bigham Co., 3912 N. Damen Ave.. Chicago 18, 


The Chas. Sucher Packing Co., P.O. Box 9% 
Dayton, Ohio, has 300—1,000 pound curing val 
for sale. 


FOR SALE: Boss 35 mixer grinder silent cutter 
with unloader scales, motors, trolleys, pumps, 
ers, bookkeeping machine priced to sell. No 

able offer refused. P.O. Box 6847, Pittsburgh, Pa. 


FOR SALE: Brand new Dohm & Nelke rind- = 
bacon skinning machine. Just as received from 
factory, and never vapacked from original ae 
ping case. FS-7, THE NATIONAL PROVISIO. 
407 S. Dearborn St., Chicago 5, Ill. 


FOR SALE: 1—2#14 rotary Dupps crusher, com 
plete with 25 H.P. motor, good as new. San A 
gelo By-Products, Inc. P.O. Box 1344, San Angeli; 
Texas. 























The National Provisioner—April 12, 











35 yea 





Ham 


























Seasonings Only 
OLD PLANTATION SEASONINGS 


Are recognized by Quality Sausage Makers as having been the 
Leader for over 23 years, by Blending Flavor into their Products 


Our Salesman will call on request 


EXCLUSIVE SEASONING MANUFACTURERS 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 














CLASSIFIED ADVERTISING CONTINUED 





HELP WANTED 


PLANTS FOR SALE 


























Progressive mid-west packer has open- 
ing for an aggressive experienced fresh 
meat and provision salesman. The posi- 
tion will afford right man good op- 
portunity for advancement. Recite ex- 
perience, names of former employers, 
positions held. Information will be con- 
sidered confidential. W-510, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago 5, Il. 





KILLING AND CUTTING FOREMAN: Medium 
sized Georgia packer has opening for an experi- 
enced killing and cutting foreman. Ability to work 
and teach colored labor essential. Additional knowl- 
edge of packing house industry beneficial. Applica- 
tions treated confidentially. Give all details in first 
letter. W-2, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER wanted. One capable of tak- 
ing full charge of manufacturing. This position 
will afford the right man a good opportunity. Must 
be able to handle labor and figure costs. Position 
open with independent packer manufacturing from 
50 to 200,000 pounds weekly. W-3, TH NA- 
eg Tera 407 8. Dearborn St., Chi- 
eago 5, Ill. 


Sausage Maker Wanted 


Working sausage foreman who knows all phases 
of sausage making and curing and smoking of 
meats. Must be cost-conscious, able to figure costs 
accurately and handle labor efficiently. Extra good 
salary for a man who can earn it. Write P.O. 
Box 2452, Memphis 2, Tenn. 


MAN WANTED: Experienced butcher capable of 
supervising entire plant operations of medium 
sized wholesale meat jobbing house on west coast. 
Write qualifications and salary. W-4, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


Wanted: Sewed casings superintendent for large 
operation in middle west. In answering, state full 
details, experience, etc. W-511, THE NATIONAL 
ee 407 8S. Dearborn St., Chicago 5, 
Il. 
































PLANTS FOR SALE 


FOR SALE: Complete meat packing plant that 
serves the Los Angeles market, including two beds 
for cattle, sheep rail, 60 hog per hour capacity, 
complete rendering facilities, casing department, 
curing cellars, smoke houses, newly equipped sau- 
sage kitchen, laundry, lard refinery, railroad sid- 
ing, paved yards, paved drained corrals, and 
operating under U. 8. federal inspection. BEvery- 
thing is in tip-top shape, a good profitable business 
in America’s finest climate and fast growing area. 
Write to FS-5, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 








FOR SALE: Meat packing and slaughteri 
in central California. Net for 1946 was $26,000. 
Five acres with two story concrete building. Kill- 
ing room for sixty-five cattle daily. cooling room 
will handle one hundred and twenty-five head, 
chilling room fifty head. Two large cattle trucks. 


plant 


Residence. Feeding corrals. Price . a 
cash. E. . Smith, % White & Pollard, 1428 
Franklin Street, Oakland 12, California. Phone 
Higate 7700. 





FOR SALE OR LEASE: Modern new small packing 
plant fully equipped to slaughter 200 cattle and 
400 hogs weekly. Chill process sausage manufac- 
ture. Also dry rendering inedible. Located midwest 
Missouri, ample livestock locally, excellent trade, 
population 600,000, radius 90 miles, cit — 
Value $115,000.00 FS-6, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Tl. 


nc 
ee 
3-phase 
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gs Co., 
., Used, 
h tank 
ind, 3- 
d. 
nerican, 
various 
trucks, 
fectrl 
e 
Scotch POSITION WANTED 
iP used 
KING HOUSE EXECUTIVE: Wishes to make 
cond St. Sy Age 42, married, 3 children. Have 20 
Penna. years’ experience in meat business. Packing house 
operations, jobbing plant, breaking and boning 
departments, some processing, fat and feeder 
cattle buying. Present position is meage manager 
. of medium sized packing plant killing all classes 
a 2 of stock. Have both formal and technical educa- 
Hy thes: tion. Have managed general sales for 5 years in 
k Be present position. Sales promotion is my specialty 
iacketed and have a proven record. Accustomed to great 
Brecht responsibility. Willing to make investment, should 
te and my services prove satisfactory after I prove I have 
— the ability. Fifteen years with present firm. 
not drink or smoke. Understand B.A.I. regula- 
tions, export and government selling procedure. 
rk Row to W-508, THE NATIONAL PROVISIONER, 
47 8. Dearborn St., Chicago 5, Ill. 
mo-K EXPORT-IMPORT 
— EXECUTIVE ASSISTANT: Experienced in admin- 
ir space istration and selling, twelve years’ residence in 
’ square latin America, knowledge of food processing 
er. Will equipment, distributing meat products, speaks and 
t trailer writes Spanish and Portuguese, employed now, de- 
nts cost sires permanent connection with packer or whole- 
and-new sale merchant planning to export or to produce in 
ot using South America. Willing and able to work hard. 
Please write Robert E. Muller, 21-38, 25th Street, 
ER, Long Island City 5, N. Y. 
L. 
PACKERS! ATTENTION! 
fer Practical sausage expert available for limited 
time. Check and correct sausage production, elimi- 
rade-in nate discoloration. Results guaranteed. m. A 
. ister, 1600 Columbus Ave., Bay City, Michi- 
stuffer 9 ran, Phone 6556. 
ONAL GENERAL PLANT superintendent with practical 
Ave. operating experience in all departments, hog and 
beef killing, cutting, curing, rendering, sausage 
manufacturing and the plant in general. Large and 
small plant experience as superintendent. W-509, 
alas THE NATIONAL PROVISIONER, 407 8. Dearborn 
-—" 8t., Chicago 5, Ill. 
el wing- RENDERING PLANT operator, skilled in all 
plungers, phases of this type of work including naphtha 
aranteed. Process desires position. Willing to go anywhere. 
Co., St 35 years’ experience. W-1, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 
er, lat HELP WANTED 
/ smoked 
resin ot SALESMAN 
+ St., Established seasoning manufacturer has opening 
rn for salesman to cover Chicago, Michigan and Wis- 
consin territory. Real opportunity for substantial 
nodel No. income for right man. Our men average $1,500 to 
acity. In $2,000 monthly. Give full_particulars. Will inter- 
3/60/20 view in Chicago, Morrison hotel, April 16 to 19. 
"FS-505, W-4%, THE NATIONAL PROVISIONER, 407 S. 
Dearborn Dearborn St.. Chicago 5, Til. 
PRACTICAL PLANT superintendent wanted. Bx- 
perienced in slaughtering, cutting, boning. sausage 
—i BLP. manufacturing, edible and inedible operations. 
tra feed te age, past experience and family status. Op- 
Chi portunity for the man who can qualify. W-852, 
0 18, THE NATIONAL PROVISIONER, 407 S. Dearborn 
Box Om 8t.. Chicago 5, Ill. 
vats . 
= Rendering Plant Manager 
—— ae Capable complete supervision—3 cooker northeast 
nt cutter owa. Excellent opportunity for right man. Write 
mps, cool- x 644, Dubuque, Iowa. 
argh. Pa. pL a A capable, young, aggressive, well ex- 
a a enced man to manage the beef, veal and lamb 
nd-mastet partments of a wholesale meat company. Apply 
ved from to Edward Kohn, 3843 S. Emerald Ave., Chicago 
inal 9, Ill. Phone Yards 3134. ; 
[SIOD 
<n HAM BONERS 
her, Com Good boners wanted. Must be experienced, sober. 
San Ae 17th Pm iy VE oe. Apply Thursday, April 
n Morrison Hotel, BF ee Mr. W. A. Rose, Sr., 
2, The National Provisioner—April 12, 1947 





Attention Packers 


FOR SALE: Small meat packing plant, ideally 
located Colorado. Completely equipped for proceses- 
ing. State inspection. Sportsman; ideal climate, 
hunting and fishing at your doorstep. Ample live- 
stock purchased locally to do exceptional business. 
Grand opportunity for man knowing this business. 
Must be seen to be appreciated. Owner retiring. 
No reasonable offer refused. FS-477, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn &t., 
Chicago 5, Ill. 





FOR SALE: Reasonable. Small packing plant lo- 
cated in northwest Texas. Building 100 ft. x 60 ft. 
made of brick and concrete blocks. Three coolers 
25 ft. x 25 ft. Equipped for killing hogs and 
cattle. One cattle bed. New Carrier refrigeration 
10 H.P. motor and compressor. Silent cutter and 
sausage mill and smoke house. Outside lots and 
scale. Nice small plant. Can be bought reasonable. 
Well established. Cummings Brothers Packing 
Plant, P.O. Box 464, Quanah, Texas. Phone 152. 





For Sale: Packing plants at Joplin, Mo. and 
Hutchinson, Kans. Not in operation at present, but 
fully equipped to slaughter cattle, hogs and sheep. 
May be inspected at any time by appointment. 
Brokers recognized with interested clients. For 
full information write Randolph Properties Co., 
911 Midland Bidg., Kansas City, Mo. 





For Sale: Elburn Packing Company, Elburn, Illi- 
nois. Forty-five miles west of Chicago. 

equipped for cattle, hog and sheep slaughtering. 
Government inspection. Two killing beds with good 
cooler facilities. Railroad siding. Brokers recog- 
n with interested clients. Randolph Properties 
Co., 911 Midland Bidg., Kansas City, Missouri. 





FOR SALB: Rendering plant. Very good location 
in middle west. Mostly cattle and hogs. New 
trucks. Plant in excellent condition, doing a good 
profitable business. FS-506, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





FOR SALE: Food locker and meat packing plant, 
operating at maximum capacity. 405 modern lock- 
ers, all rented. Good location about thirty miles 
from St. Louis in western Illinois. For further in- 
formation write to Postoffice 


Box 61, 
Stock Yards, Illinois. 


National 





FOR SALE: Small killing plant. Fully equipped 
sausage factory. Lard processing and grease ren- 
dering. Northeastern Pennsylvania. Reasonable. 
FS-481, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill. 


PLANTS WANTED 


WANTED TO BUY OR RENT: Small packing 
house with sausage kitchen on track in Los An- 
geles area. Write to W-10, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 











PLANT WANTED: Interested in purchasing small 
rendering plant within 100 miles of Columbus, 
Ohio. Write to W-9, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 


EQUIPMENT WANTED 


WANTED: Beef casing cleaning machine to handle 
15 cattle per hour for northern Ohio packer. W-513, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


WANTED: Expeller, recent model preferred, or 
crackling press in good condition. Buring Packing 
Co., Inc., Wilson, Arkansas. 














WANTED: Sausage stuffer—300# or 4002, late 
medel in good condition. Bigham Co., 3912 N. 
Damen Ave., Chicago 18, Ill. 
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@ ALUMINUM DELIVERY AND 
@ STORAGE MEAT AND 
e FOOD BOX 


ee 4 


non-contaminating aluminum alloy. Smooth 
(welded) interior surface eliminates bacteria 
traps. Quickly and thoroughly cleaned. 





Now! The most revolu- 
tionary step ahead in meat 
handling history — a sensational new, 

sanitary and lightweight aluminum meot 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
and storage box with a smooth, easy-to-clean 
surface thot pletely eliminates bacteria 
traps and the need for paper lining. 

SPECIFICATIONS: Inside dimensions, 32”x1312” 
x10” deep — yet weighs only 111% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
welded construction give ALUMI-LUG superior 
strength to withstand severe drop tests, road 
shocks. Can't chip — no plating to wear off. 
Minimum life expectancy, 10 years! 


Tapered con- Dual purpose stacking bar 
struction for and handle makes it possible 
compact nesting 3 to stack 5 or more ALUMI- 
when not in use LUGS with up to 1000 Ib. load 





Fal 
’ 


= 


a 
. 
FIRM NAME EMBOSSED FREE ON REQUEST 
For Further Information, See Your Equipment 
Dealer, or Write to 
J. Mc. GORDON COMPANY 
756 S. Broadway, Los Angeles 14, Calif 


RU imied cde wr Mh is caeus 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Advance Oven Company...... 
Advanced Engineering Corp 
Allbright-Nelj Co., The. , 
Allen Gauge & Tool Co.... 
Aluminum Cooking Utensil Co 
American Stores Co 

Anchor Hocking Glass Corp 
Anderson, V. D., Company. 
Anemostat Corporation of America 
Armour and Company... ‘ 
Atmos Corporation 


Barliant and Company. 

Basic Food Materials, Inc 

Bemis Bro. Bag Company 

Brown Instrument Company 
Buffalo Hammer Mill Corporation 
Buildice Company, Ine : ‘ 
Bunn, B. H., Company 


Cardona-Stevens Co ‘ 
C entral Livestock Orde . Buying © ompi any 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products Co 
Corn Products Sales Company 
Cupples-Hesse Corporation 


Daniels Manufacturing Co 
Diamond Crystal Salt Division 
General Foods Corporation 
Dippel, C. E., & Company, Inc 
Dirigo Sales Corporation 
Dodge Div Chrysler Speen 
Dohm & Nelke, 
Dupps, John J., Co 


Eagle Beef Cloth Co 
Early & Moor, Ine 
Enterprise Incorporated 


Fearn Laboratories, In 

Felin, John J., & Co., Ine 

First Spice Mixing Co...... 
Fowler Casing Co., Ltd., The...... 
French Oil Mill Machinery Company 
Fuller Brush Company. y 


Gair, Robert, Company, Inc. 
Girdler Corporation, The 

Globe Company, The..... 
Gordon, J. M., Company. 

Grade A Foods Corp. . ee 
Griffith Laboratories, Inc., The 
Grueskin, E. N., Co 


Ham Boiler raeention 
Hantover, Phil, Inc 

Harris, Arthur eo 
Hercules Fastener Inc. 
Hercules Powder Co., In 
Hormel, Geo. A., & Co 

Hoy Equipment Company... . 
Fiubbert, B. H., and Son, Ine. 
Hunter Packing Company 
Hygrade Food Products Corp 


Independent Casing Company.. 
Ingersoll Steel Div. Borg-Warner Corp. 
Inland Wire Products Co. , 
International Salt Company, Ine 


Jacobshagen, Alfred J.. Company 
James, E. G., Company 
J. O. Spice and Cure Co 


Kadiem, Inc 

Kahn's, E., Sons Co., The > — 
Kalamazoo Vegetable Parchment Co 
Kaufman, William J.... - 

Kellogg, Spencer and Sons, “In 
Kennett-Murray & Co...... 

Keystone Brokerage Company. 

Kold-Hold Manufacturing Co. 

Korfund Co., Ine., The.. 

Krey Packing Co 


Land (Lakes Creameries, Ine 
Le A. C., Packing Company, Inc 
gh Safety Shoe Company... 
Berth. & Co., Ine ‘ 
Link-Belt Company 
Linker Machines, Inc 


Marolf and Company. 

Mayer, H. J., & Sons Co.. 

McCormick & Company, Inc 

MeMurray. L. H 

Meat Packers’ Equipme nt Co. i" 
Menges, Lou, Organization Incorporated 
Meyer, H. H., Packing Co., The. é 
Milprint, Ine. 

Mitts & Merrill....... 

Morton Products Company 


New York Meat Packing ComaEET, Ine... 
-w York Tramrail Co., Ine 
Nis igara Blower Company 


Oakite Products, Ine 
Omaha Packing Co... 
Orr & Sembower, Inc 


Pacific Lumber Company, The 
Pasteuray Corporation .. 
Philadelphia Boneless Beef Co., 4 
Preservaline Manufacturing Co., T 


Rath Packing Co. 4 
Regal Manufacturing ‘Company 
Reynolds Electric Co. 
Robins, A. K.. & Company In 


Salzman, Max, Ine.. 

Sayer & Co., Ine 

Schaefer, Willibald, Company 
Schluderberg, Wm.-T. J. Kurdle 
Smith, H. P., Paper Co é . -Z 
Smith's, John E., Sons Company. . . Seeond 
Southeastern Live Stock Order Buyers. 
Sparks, Harry L., & Company... F 
Specialty Manufacturers Sales Co 
Standard Conveyor Co. éweden 
Stange, Wm. J., Co. ooo 
Stedman's Foundry & Machine Works.. 
Steelcote Manufacturing Co.. ‘ 
Superior Packing Company 


Townsend Engineering Company 
U. S. Thermo Control Company 


Van Gelder-Fanto Corporation 
Vogt, F. G., & Sons, Ine 


Waldman, Herman, Company 
West Disinfecting Company ‘ 
Wilmington Provision Co 
Wolf Machine Co., The 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 





While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission jn this indea 
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